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INSTRUCTIONS. 


For Preparing and Ordering Publick Enter- : 
tainments for the Tables of Princes, Am- 
 baſſadors, Noblemen, and Magiſtrates, 


As alſo the leaſt Expenſive Methods of providing 


for private F am lies, in a very elegant Manner. 


| New Receipts for Dreſling of Meat, Fowl, and Fiſh; and 
making Ragoitts, Fricaſſeèes, and Paltry of all Sorts, in: 
2 Method, never before publiſni d. 


Adorn'd with Coryzn-PlarTzs, . 


2 | Enhibiing the Order of Placing the different Diſhes, O's 
on the hag in the — polite Way. 
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1 UT overthe Fire inthe Evening a Ket- 
tle full of Water, with Peaſe, of what 
Quantity you pleaſe, with Carrots; 
— Parſnips, Celery, Cabbage, Leeks; 
Turnips, Onions, and Cloves. Let all theſe 

| boil till next Morning; being well boiPd, 


take off your Kettle and let the Liquor ſettle. 
& Part 8 over the Fire with Carrots cut 


into two, ſome Parſnips and whole Onions, 
vwith ſome Butter: cover the Stew- pan, but 
ſtir it now and then; and your Roots hay- 
ing got a good Colour, moiſten them with 
& your Peaſe-Soop; put all your Roots with 
their Liquor in a Pot or Kettle, fill it up with 
W your Peaſe-Soop : let it. ſtew ſoftly, ſeaſon 
it, put in a bunch of Celery, one of Leeks, 
and one of Parſley-Roots a Mignonette ; 


— 


tt you have any Carcaſſes'of Fiſh put them to 
it: for all ſorts of Fiſh are good to the pur- 


2 provided they have no ſcent of muddy 


ater. This Broth is good to moiſten al 
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2 THE MODERN COOK. 

ſorts of Cullis made with Fiſh, or Soops 
made with Herbs, Onions, Cabbage, or Len- 
tils. This is the Foundation of all Soops en 
Maigre, and the Broth for Olios is made ak 
ter the ſame manner, for the Cullis only AM 
makes the Difference. 


4 Coop with e and Ou, the Pro- 
Den ſal May. I 
TICK fome Lentils, waſh 400 boil them 
E with your Peaſe Soop; when they are 
f boil'd, put two Spoonfuls of good Oyl 
to them, a dozen of Cloves of Garlick, 
ſome Onions, one of them ſtuck with Cloves, 1 
a Spoonful of Fiſh-Jelly, and two Glafles iſ 
of Champain. Your Lentils being dreſs'd, 
take out the Onions, skim off the Fat, ler 
them be reliſhing and not too thick. Pur 
ſome Cruſt of Bread in your Diſh, place in 
= middle a large piece of the firſt cut, and 
in it half a Ladleful of the thineſt Broth 8 
of your Lentils, with a little Fiſh- Jelly. 
t theſe Cruſts be well ſoak'd, and when 
they are ſticking to the bottom of your Diſh, 
garoiſh it round with ſome fry d Bread, pour 
in it your Lentils and ſerve them up hor. 


LL Soy with Cabbage and Oil after the 
„ al manner. 


UT ſome blanched Cabbag in a Kettle 
without tying it, with f a dozen of 
Onions, as many Carrots, four Cloves of 
Garlick, two. 3 of 3 1 ant a 


. 


8 Spoonful of | Fiſh-Jelly. Fill your Kettle 
with the foteſaid Broth, let your Cabbage 


Y be well boil ; ibis done, rake ont the Car- 
Bs rots and Onions, skim off the Fat. Then 


ME Chibbols; ſeaſon it with Pepper, © Salt, 


of an Egg ' boil'd in Cream; and mince it 


take a chipped Soop- Loaf, cut off the Cruſts, 

put them in a Stew. pan, with ſome of your 
Cabbage-Broth. Let them be ſoak'd,; diſh 
up your Soop, place your Cabbage round it 
with a large Cruſt in the middle; pour more 
Broth into ir, ſerve your Soop up hot. 


A Hoop with Sole. 
FAK E ſome good freſh Soles, ſcrape 
and waſh them. If they are ſmall, 
ſtuff two of them, but if they are large, 
ſtuff one only; thus ſtaffed and baked, put 
them over your Soop. in the middle of the 
Diſh. Take out the Bone; take ſome of its 
W Fleſh, with ſome of that of a Carp; ſome 
Muſhrooms, a little Parſley and fhred 


W Sweer-herbs, fine Spice, two or three Volks 
of Eggs, and a piece of Bread of the bigneſs 


well. Fill your Sole or Soles with this 


Stuffing; and rubb'd with freſn Butter: 


Take a Stew. pan or a Silver Diſh, ſalt and 
pepper it, and place your Sole or Soles in 
it, with ſome melted Butter over them, and 
ſtrew them with Crums of Bread, colour 

them in the Oven, or under a Cover of a 
Baking- pan. Fry chree or ſour mere Soles, 
aud cut their Fleſh in Slices to garniſh the 
# 2 B 2 Diſh 
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Diſh with. Take the Cruſt of a French 
| Rowl, ſoak it in a Stew-pan. Diſn up your 
Soop, garniſh your Diſh with the Slices of 


your Soles, and x 


ur your Cullis over them; 
ſerve them up 


The way of making 


this Cullis y ou'll, | fn in the: err; of 1 
Cullis./ ico} d madly 2904 0514-52666) 


1 
- OE } — 
1 
5 


— i LET * 


oF 8 
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Cubis with Lentils. _ 5 | 5 12 


Crum. Put the Cruſts in a Diſh, and 


let them ſoak with Fiſh-Broth, till they ſtick 

to the Diſh; pour over it your Cullis of Len- 1 
tils, and ſerve it up hot. The way of ma- 
king this Cullis of Lentils, ſee in the Chap 


ter of Cullis. Soops of Lentils are made the 


ſame way, only that. there vou ſoak the 


Cruſt in a Stew- pan, and diſn it up with 
the Cullis over it. Garniſh, your Diih with 


your Oyſters, and put over. it your Pike i 


with your Cullis; ſerve it up bot. | 
At another time you may make uſe. ofa 


Cullis of Craw-fiſb; - or of 2 white -Cullis, i 


See the Cha cb Pe of Cullis.:. You may Make | | | 
Eels the ſame way: you! ule MB 
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ead of Oyiters. * has 
ne « Haß. with Almond. Milk 


þ op a little Water; keep A Stew- an ready 
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"|! JA K E one or two Pounds of Almonds, 1 
- ſcald and pound them, moiſten them 


— Fire with e Nen TERS | 


, 9 
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W tc; pour this Water into a Pan to your, o © 
1 1 and ſtrain it well two or three times 
rroꝰ a Sieve; and put it in a Kettle with a bit 

W of Sugar, and a ſtick of Cinnamon; Let it boil 

W ſlowly, cut ſome Bread in thin ſlices, and 

W when dry'd before the Fire, let them ſoak 
with your Almond-Milk ; pour over your 
Bread a ſufficient” quantity of the ſame 
Ma,, <=: ..* 

| Boil N two Pints of Water in a Kettle. | 
and put in the Crum of two French Rowls, \ 
mixt and pounded with Almonds; and let it 

W ſoak three or four Hours with Sugar and 
Cinnamon; ſtrain off the Almond-Milk, the 

W reſt done as before, garniſh Jour: Diſh with 
By March: Pr or Bread fry d. ä 


4 4 e call 4 0 5. te Sante) with 
A K E Ubi half a Peck of dry'd green - 
5 Peaſe, boil them in a large Kettle 
full of Water. Then let the Broth ſettle, 
and pour the thineſt of it into another Ket- 
W cle, with eight or ten Onions, a bunch of 
2 Carrots, a bunch of Parſnips, Parſley-Roots, 
and two Ladlefuls of the Juice of Onions; 
ſeaſon it with Salt, let it bojl. ' Add a 
bunch of Endives and a bunch of Celery : 
at another time inſtead of theſe Herbs, put 
in Roman Lettices, or ſome Cucumbers, with 
WT Sorrel and Purflaine, with a bunch of Cher- 
4 dog Ler the Broth be palatable, and ſoak 
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ſome Cruſts of Bread in it, and in your Diſh 
garniſh it according to the Seaſon. Pour over 
it more of the ſame Broth, put a Cruſt of 
Bread in the middle; ſerve up your Soop hot. 


A white Onion ＋ op en Maigre. 


E EL two or three dozen of ſmall Oni- 


ons, blanch them in boiling Water, 


drain them, put them in a ſmall Kettle to 
boil in ſome of your ſoaking Broth, Whilſt 


this is a doing. make a white Cullis as fol- 


lows, viz Take two Ounces of ſweet 
Almonds, peel and pound them, moiſten 
them. now and then with ſome Milk, add 


four Volks of hard boiPd Eggs to them, and 
ſome Crum of Bread ſoak'd in Broth. Pound 
and mix it together, ſtrain it off into a Ket- 
tle, with two 'or three Ladlefuls of your 


ſoaking Broth: keep it hot. Then let the 
Cruſt of a French Rowl ſoak in your Onion 

Broth, put a large Cruſt in the middle, 
when ready to ſerye up, pour ſome of your 
white Cullis over it with en Onions; ſerve 
it up hot. 


4 Soop of Lentils en Moe 


) OIL Lentils with ſome Peaſe Beth 
t a piece of Butter into a Pan of the 
4 of an 
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arſi an Onion cut in Slices 
and a Parſuip; try theſe till they are pretty 
brown, and they moiſten them with as much 
Fiſh Breth, or of your ſoaking Broth, as 
Von p caſe, * to the quantity of 
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& Cullis you intend to make. Seaſon your 
cCullis with two or three Cloves, a little 
feet Baſil, Parſley, whole Chibbols, a cou- 
ple of Rocamboles, ſome Muſhrooms, if 
W you have any, and ſome Cruſts of Bread ; 
and let them foak. The Lentils being boibd 
enough, pound and put them into the Stew- 


well thro! a Sieve with a Ladle into a Kettle, 
keep ir hot, add a Silver ſpoonful of whole 
Lentils reſerved: Then ſoak ſome Crum of 
Bread in your ſoaking Broth, put into the 
middle of your Diſh a large Cruſt of Bread, 
taſte it. Let your Cullis Lentils be reliſhing, 


1O0AK ſome Crufts in your ſoa 
0 Broth, and let them ſtick to the bottom 
of your Diſh ; put in the middle a large 
Cruſt, pour a Cullis of Craw-Fiſh over it. 
See the way of making this Cullis in the 
, Te 


A Soop of Green Peaſe. 
| Q 3. K ſome Cruſts in your ſoaking 
0 Broth, till they ſtick to the bottom, 
put a large Cruſt in the middle; pour into it 
Wome Parte of green Peaſe ſtrained off, and 
ſerve this Soo ne TE 
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THE MODERN COOK 7 


pan with your Cullis to ſoak, then ſtrain it 


| pour them over your Soop, ſerve it up hot. 


king 
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Saf Cabbai ge. Hoop. 


5 A K E ſome Savoys or ee ** 
cut them into halves and blanch them; 
pur them into cold Water, then take them 
out, ſqueeze them, and tie them up in two 
or three parcels; put them in a Kettle with O- 
nions, Carrots, Parſni s, and Parſley- Roots, 
a dozen of each; moiſten it with your Peaſe - 
Broth, ſeaſon it with Cloves and Salt. 12 
it boil together, and when half boil'd, 
two Spoonfuls of Juice of. Onions, and We 


brown Butter into it: when boil'd enough 


and reliſhing, ſoak ſome Cruſts in a Stew. 
pan, which when ſoak'd enough, diſh them 
up with a large Cruſt of Bread in the middle, 
and 3 Cabbage round it. Let your Broth 
look well, pour it over 0 Soop, abby it 
up hot. ker | 


We wich Cardes, 


TA K E Cardes dreſs d for a dainty Diſh, 
the ſmalleſt of which are to garniſh; | 


your Soop : cut the others in ſlices, and put 
them in a ſmall Kettle, with ſome Cullis of 
Carps or Craw-Fiſh, Put the Cruſt of a 
French Rowl into a Stew- pan, ſoak it in 


your ſoaking Broth: Diſh it up, garniſh ic | 
with Cardes, put a large Cruſt of Bread in the | 
middle, pour more Broth over it, and ſome i 


Cullis ; ſerve up your Soop hot. The way 
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of making this Cs 0 in the 9 of 


Cullis. N 
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Milk 
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Bux good Milk over the Fire in a Stew. 

1 | pan or Kettle, with ſome Sugar, a ſtick 
of Cinnamon, a Lawrel-Leaf, and a little 
Salt; when it is near boiling, put in fix: 

W yolks of new laid Eggs, mixt with Milk, 
and ſtrain'd thro' a Sieve; keep it hot, Cut 

W ſome Bread into thin ſlices, dry them be- 
fore the Fire; then place them in your 

W Diſh to ſoak. in your boil'd Milk, don't let 
it boil; and ſerve up your Soop hot. You: 
may garniſh it with Biskets or Meringues. If 
vou do not thicken your Milk with yolks of 
Eggs, pound half a Pound of ſweet Almonds, 
moiſtening them a little now and then with 
Milk: ſtrain them thro? a Strainer with ſome 
Milk, a little Sugar, and a Zeſt of green Le- 

W mons. Pour the Liquor in a Stew-pan, 
warm it, then pour it over your Soop; gar- 
niſh it as befogle. 
A Pumkin-Joop with Milt. 
L x your Pumkin into Dice, fry them 
in a Stew- pan with good Butter, and 
ſealon'd with Salt; add Parſley, Chervil and 
Sweet herbs. Put theſe fry*d Dice into an 

| earthen Pot with boiling Milk, and pour it 
over ſome ſoak d Cruſts; garniſh the Diſh 
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A White-Soop made with Pearches. © 
r and waſh three or four Pearches, 
I boil them in Water with Salt, then 
skin them; reſerve the beſt of them whole, 


and take off the Fleſh of the reſt. Take two 


dozen of ſweet Almonds, peel and pound 
them, moiſten them with a little clean Wa- 
ter, add the Fleſh of your Pearches to them, 
mix and pound it well, put Onion, and ſome 


Parinips cut into ſlices into a Stew-pan, with 
a little Butter, toſs them up two or three 


times; don't let them be too brown. Add a 
little Parfley, whole young Onions: moiſten 
your Pan with ſome Fiſh-Broth, put ſome 
Crums of. Bread in it, Muſhrooms cut in 
 lices, (if you have any) and a little ſweet 
Baſil, and let it ſtew. Then take your 
Cullis out of the Mortar, and mix it with 
the Broth in the Stew - pan, ſtrain all together 
thro' a Sieve, and put it into a Kettle or 
earthen Pot. Get ſome ſoſt Roes of Carps 
blanch'd and drain'd, boil them in a Stew- 
pan with ſome Fiſh-Broth. This being done, 

put it over a Charcoal Fire, ſoak ſome Cruſts 


in your ſoaking Broth ; put the reſerv'd* 


Pearch in the middle of your Diſh, and 
garniſh it with the ſoft Roes. Let your 
Cullis be hot and reliſhing, and pour it over 
your Soop; ſerve it up hot. Voù may make 
Soops with either Quavivers, Pikes, Tur- 
bots, Flounders, Plaice, Burts, or Dabs, af- 
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ter the ſame manner; there being no other 
difference than that of the Fin. 


A Soop with ford Carpe. 

AKE a couple of middling Carps. ſcald 
4 and skin them; take off the Fleſn; put 
it on a Dreſſer with ſome Parſley, ſhred 
cChibbols, Muſhrooms and ſome freſh But- 
ter: and ſeaſon them with Salt, Pepper, 
= Swcet-herbs, and fine Spice. This done, 
W mince it all together, mixing with three or 
fcour yolks of Eggs, and ſome Crum of Bread, 
W boil'd in Cream; pound it in a Mortar. 
W Take the Bones of your Carps, cut off the 
ends of the Tail, put them in a Baking-pan 
rub'd with Butter, and ſtrowed with a little 
alt: cover the Bones with your Stuffing, 
W rub over with a Knife dipt in Eggs, to make 
it ſmooth and bring it to its former ſhape 
of a Carp: pour ſome melted Butter over 
your Carps, and ſtrow them with Crums of 
Bread. And after having counterfeited the 
scales with the point of a Knife, ſend them 
to the Oven, or dreſs them with Fire over 
and under. You may make a Cullis as ſol- 
loweth: vig. Take a Carp, skin, gut and 
waſn ir, cut it into Bits, put it in a Stew- 
pan, with Butter and ſome ſlices of Onion. 
Cover the Pan, and let it ſtew ſlowly. 
Lour Carp being pretty brown, moiſten it 
with your Soaking Broth, and Fiſh-Jelly.. 
& Brown in another Stew-pan a ſmall Handſul 
of fine flower, with frelh Butter, and when 
1 bs brown 
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12 THEMODERN COOK. 
brown mix it in the Stew-pan; where 
your Carp is: ſeaſon is with Muſhroom, 
ſweet Baſil, Parſley, and flices of Lemon, 

| Let it ſweat ſlowly, and when ?tis ready 
and reliſhing, take off rhe Far, and take your iſ 
Carp out of the Stew. pan, ſtrain your Cullis 
through a Sieve, and keep it warm in 2 
Kettle. This being done, ſoak ſome Cruſts 
in your ſoaking Broth, before you ſtrain it 
off, and when ready diſh up your Soop, MW 
garniſh it with your Bits of Carps, or fry'd 
Bread; place in the middle your forc'd Carps, 
with your Callis over them: ſerve this Soop 

| You may make Soops with all forts of 
ſorc d Fiſh after the ſame manner. _ 
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3 | Soop made with Barbels. © 17 
'FULEAN your Barbels, put them into 2 
Stew. pan, with a Glaſs of white Wine. 
Seaſon them with Salt, Pepper, Cloves, O. 
nions cut into ſlices; add a little Butter: 
moiſten your Pan with ſome Water, let it 
boil, then keep the two beſt of your Barbels 
with their Livers, to be put into your Soop 
cut the other Barbels in ſlices, to garniſh} 
your Diſh. After this, ſoak ſome Cruſts of 
Bread in ſoaking Broth, ſtrain'd off; and be . 
ing ſoak d enough, diſh up your Soop, pla-. 
cing over it the two reſerv'd Barbels with 
the Livers, and round it the aforeſaid ſlices; 
with a Cullis of Cray-fiſh, a Cullis of Carp 
me bog 191207 ĩ ᷣͤ ONS - 155 33.5 26: 
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| Cn 8 555 in the Chapter of Cullis. : £100 


in a Stew- pan, with ſlices of Onion, 


Then ſcald another Pike, gut, :waſh/and ſlit ir. 
in two, and cut it in bits; put them in a- 
nother Stew- pan, with ſome Butter, ſlices of 
Onion and Carrots. Cover your Stew-pan, 
and put it on a ſlow Fire. When theſe Bits 
of Pike are brown moiſten them with! Fiſls 


ſlices of Lemon, let it ſtew. When ſtew'd 


Wh cient quantity of Oyſters to garniſb', your 


out, keep them warm in a e, e with a 
1 little Broth. 388 by 4 4 1 2 — * 2 3 5 58 
1 Soop with Seo-Durks (call d M arenſe) and 
rn e batter 0 1 


at 


L cut the hearts of a Cabbage in two, 
waſh and blanch them well, chen put them in 
9 cold water, take them out, ſqueeze then 1 
| make two or three Parcels of them, tie them 
9 Wo Pack- Thread. After this put the Cab- 


* a 


or a white Cullis over it. To oe uc 


4 Pike-ſoop with Oyfters.,,, | ba 
10 a Pike, cut it in two, put it 


; | ng Salt. Pepper, and Cloves; let it ſtew.” 
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; | broth : Now brown: a handful of ſine Flower : 
in ſome Butter in another Pan and put it where 
vour Pike is, ſeaſon it with ſweet Baſil and 


; and palatable, take off the Fat, and ſtrain it 
oft, keep it warm in a Kettle. Take a ſaffi- 
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4 | Diſh, and blanch them in Water; take them 


ET ous Sea-Ducks be half 9 
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ons; moiſten the Kettle with Maigre-broth, 


and ſeaſon it with Salt. Let it ſtew, and 
be reliſhing. Soak ſome Cruſts of Bread with 


the Broth in a Stew-pan, or in your Diſh; 
when ſoak'd enough ſerve up your Soop : put 


our Sea. Ducks over it, and garniſh your | 


iſh with your Cabbage. Strain off your 
eee NG, and Pour; it over; NEVE: up 
hot. . 


4 4e, with Sea-Dacks and Th 8 I 


E T your Sea-Ducks be half roaſted as 
IL before, andicrape ſome French Turnips, 
cut them into Dice, or Slices, blanch them 


> in boiling Water; and then let them boil in 


a'Kettle, with ſome of your Soaking broth ; 


ſome of which you'll put likewiſe in a Stew- 

an, with Cruſts of Breadto:ſoak. When rea- 
dy, diſh up your Soop, lay your Sea- Ducks 
over it: garniſh your Diſh with your Turnips, 


let the Turnip- Liquor be 0 1 25 it We 


and ſerve it hot. 


Soop with Moſtles. Rl 


10k your Muſcles, and waſh chem in 
four or five Waters; then put them in 


” 3 with Parſley, Chibbols, Cloves, 
and ſome Butter. Cover your Pan, put it 


over the Fire, ſtir your Muſcles now and 


then; and when enough take them out - 
their Shells, and put in your Cullis : reſe 
the beſt of them in * half-ſhell, — 


7 = your 


Carrots, Parſnips, Parſley-Roots, and Oni- 
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TRE MODERN COOK. x5 
your Soop. To make this Cullis, ſee the 

hapter of Cullis. Then ſoak ſome Cruſts of 
Bread in a Stew pan, in your Soaking - broth; 
and when ready diſh up your Soop. Garniſh 
it with your reſerv'd Muſcles, put a large 
Cruſt of Bread in the middle, pour ſome of 
the Broth over your Soop, and then your 

Cullis; Gree N how. (i we 


1 * > 


17 tle full of ater in the Evening to the 
Fire, and when luke warm, put about two 


many Onions, ſome Parſnips, Parſley- roots, 
ſome LT and Leeks, the half of a Cabs 
bage, and Turnips; keep the Kettle to the 
Fire till the next Day. When your Peaſe are 
done, take the Kettle off, let your Broth ſet- 
tle; put in a Stew pan over the Fire, a dozen 
of Carrots, as many Onions, Parſnips, and 
Turnips, with ſome Butter: ſtir now and 
then, and when tis yellowiſh, put in ſome 
of your Peaſe Soop; take off the Fat, till 
all the Butter is waſted. Then put it into 
a clean Stew- pan, with ſome Bunches of 

Celery, Leeks, and Parfley-Roots, ſeaſoned 

with Salt and Cloves : and having filPd the 
Kettle with the ſaid Soop, let it ſtew over 
2 ſlow Fire. Let your Soop be thin, and look 
well; when ttis reliſhing and ſtrain'd off, 
oak ſome raſp'd Cruſts of Bread in it. Your 


e a large 
Cad 


EF 


the aforeſaid Roots round it: Pour over 
een ſerve it up hot. 3 


Stew. pan, with ſome Butter, Parſley, and 
Onions cut into ſlices; cover it and put it 


cut ſmall, Sweet Herbs and fine Spice; tols 
them up. Put the Juice of a Lemon over 


them in a Baking-pan, and ſtrow them 3 . 


to be put over your Soop, which is made 


Soaking- -broth ; add a bit of the Crum of, 


44 * . * * 


16 THE MODERN So 
Cruſt of Bread in the middle, with ſome of 


» Muſele-S 27 with a green Cullis. 1 


ö — LE AN your Muſcles and waſh 10 
well in ſeveral Waters; put them in a 


over the Fire. Stir it now and then. Your 
Muſcles being opened lard them, and put 
part of them in 'a ſmall Stew-pan, to be 

placed aſterwards in their Shells: Now put 
in Butter, ſome. Parſley minced, Chibbols 


them, and fill as many of the Shells, as is 
requiſire to garniſh your Diſh : then place 


Crums of Bread. This being done, 
them. in the Oven, to get a Colour; when | 
eady ro ſerve up, make a Cullis of Mulcles | 


thus,” viz. Put in a Stew-pan a bit of But- 
ter, an Onion cut in ſlices, and ſome ſlice | 
of Carrots and Parſnips: Toſs up the Pan 
over the Fire, moiſten it with ſome of you | 


f a Loaf, ſome Muſhrooms, Cloves, and : 
Chibbols, with a ſprig of Parſley. Scald 1 1 
— — of a pound of ſweet . peald 
pounded: then pound with theſe a = 
part Sol the Muſcles you have 2 "hs 5 


Me. 


! THE MODERN COOK. 17 
Four Cullis is reliſhing, take out the Roots, 
and pur in your pounded Almonds ad Ant 
cles, ſtrain them thro? @Sieye./ - Then pur 
them in a ſmall Kettle, with ſome few Mul- 
cles, and a couple of ſlices of Lemon; co- 
ver your Kettle and keep it warm. This 
being done, put the Cruſt of a Loaf in a 
Stew-pan to ſoak in ſome of your ſoaking | 
IE Broth ; diſh it up, place in the middle of it, 
= a large Cruſt of Bread, and having put ſome 
more Broth into your Diſh, garniſh it with = 
your Muſcles, put your Cullis of Muf- 


K — 


cles over it; ſerve it up hort. 


E T as many Cray fiſhas will ſerve your 
| Diſh. | Boil them in Water and Salt. 
Take off the ſmall Claws together with the 
ends of the great ones: pick their Tails, and 
with their ends garniſh your Diſh, towards 
the middle. Pick the reſt very clean, and 
pound the Shells. Take a Carp, ſcale, waſh 
and cut it into quarters. Put a bit of But- 
t. ter, with ſome Onions cut into ſlices, in a 
« Stew- pan, put your Carp into it, cover the 


— = oo T_T Woe ooo 5 fas! 


8 20 2 1 Py: 
Pas, put it over the Fire; when tis a little 
Colour d, moiſten it with your ſoaking-Broth, 

0 ſeaſon it with Cloves, Lemons: cut in flices, 
nd : ſweet Baſil, Par ſley, . Maſhrooms, and A few 0 
1 Crums of Bread. Let your Cullis be reliſh- 
ing: take out your Carp and Onions; and 
ll being mixt with your pounded Shells, ſtrain 
den off your Cullis: when ſtrain d, put it in a 


rr 
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of your Waking Broth, let it ſoak a white, 


5 8 Let it be done, ſeaſoned with Salt, | 
ſtrain it thro? a Sieve, with either Fiſh-Brorh, Z 
with the ſame fort” of Broth. Your Bread 
with fry'd Melon, 2 4. Kemek of Pome 


of Bread in the middle of your Soop, pour 3 
. . 


| laſt) garniſh your Diſh with Macaroons, 


ſmall Kettle, and keep it warm. Then put 
the Cruſt of a Loaf in a Stew- pan. with ſome 


diſh it up. garniſh it with your Cray fithes, 
put a large > Cruſt of Bread in the — 
n over Fang SIGs 12 lerve it up bot.” 


\U T your Melon, roſs i it - with Butter, 
aſter the ſame manner with the Pum- 


Pepper, and a bunch of Sweet · berbs. Then 


or ſoaking Broth; ſoak ſome Cruſts of Bread 


being ſbak d. diſh it up, garniſi your Diſh 


granate, if you have any : put a large Cruſt 


ES 
Auuthber fort of ads Kos." 
O U may make your Melon · Soop w * 


Milk, like that of Pumkin (with this 
erence, that you muſt put Sugar into vhis 


ce Almonds and Sugar arg and e 
it WT hot "ny ako,” 
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7” AKE two or three dozen of Sete 
= boil them in Water till the Choke . 
way be eafily taken off. When done enough, 


5 take them ont, and put them in freſh Waker. 
Then take off the Chobes, pare them round. 
5 put them in a Stew-pan, with a little of 


poor ſoaking Broth, to flew over'a ſlow 
W Fire, till they are done. Then ſoak fome 
= Cruſts of Bread in your foaking Broth in your 


54 Stew-pan, or elle in LY Soop .diſh : when 


ſfſoak'd, garniſh your Soop With our Suckers, 
= place the Targeft in 1 middle. Let your 
W Soop be relifhing, pour over it a kerle Coli 
of Cray-fiſh, wn ſerve it up hot. 

= The miner of making a Cullis of Cray 
fich, ſee in the Chapter of Cullis's. 
= Ar another time your Suckers of Arti- 
S chokes being dreſs d, pick'd, and par d 
& round, you may force them with minced 
Fiſh, puting over them ſome Crums of 


read. Then butter + Baking pat; and place 


| them in it; then bake them with Fite un- 
ger and over to get a good Colour; when 
$ bak'd, garniſh 2 * with 9 5 and 
I lerye it twp. hot. 


A T uh. dy 


AK E Tortoiſes, cut off tat Heads 
and Paws, and put them in Water. 
W Pur a Kettle on a Stove, put ſome Water in- 
to it with a bit of Butter, an Onion ſtuck. 

. with 


IR. 


with Cloves, a bunch of Sweet-herbs, a ſlice 


 Fiſh-Brot 
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or two of green Lemon and Salt. When 
boiling, put in your Tortoiſes, let them boil 


till they quit their Shells; when done, take 
them our, take off their Shells and Skins, 
take out the Gall dexterouſly ; cut your Tor. 
toiſes into four parts, as you do the Legs of 
Chickens for a Fricaſſy. Toſs them up in 


the Stew. pan with a little freſh Butter, ſome 
{mall Muſhrooms, ſome Truffles cut in ſlices, 
a bunch of Sweet-herbs, ſeaſon it with Salt 
and Pepper. Moiſten them with a little 

b. and let them ſoak over a ſlow 
Fire. Put half a dozen of Bottoms of ſmall 
Artichokes into it, and ſoak ſome Cruſts of 
Bread in your ſoaking Broth in a Stew-pan, 
or in a Diſh. Then take the upper part of 


one of your Tortoiſes Shells, dip it in a 
thin Fritter-paſte and fry it, when fry'd to 


a Colour, and your Soop ſoał d, place the 


Shell in the middle, Let your Ragout 


be reliſhing, as well as your Cullis; thicken 


your Ragout with Cullis of Cray-fiſh half 


rown, garniſh your Diſh with ſome bits of 
the Tortoiſe in Ragoo : pour your, Cullis 
with the reſt of your Ragoo over jt, and 


ſerve it up hot. See the manner of making 7 


this Cullis, in the Chapter of Cullis's. 


; * 


— — — — —ů— 
. FFP . or rGOR Ienyso 


olle 7 


x 4 ee, Sith a e Loaver) b, 
21 © 7 (Profiterole, bs hs 


ARE ſix ſmall Loaves well hl} of 
the bigneſs of an Egg, make a Hole 


S ac the bottom and take out the Crum; then 


ſtuff them with the Haſh: of a Carp. and 
ſtop the Hole with the Cruſt you left ; tie 
round your Loaves with 'Packthread, Teak 
them a' moment in Milk. T ake them out 


and let them dtain a little: Now fry them 


in drawn Butter. Then take them out, and 


put them in a Diſh to dry a little. „Then 
having ſoak'd ſome Ctuſts of Bread in ſome 


f I Fiſh-Broth in your Diſh, place your Loayes 
over your Soop; make a Ragoo with the 


ſoft Roes of Carps, the Tails of ſome Cray. 


fiſh, ſome Mu: Ong, and. Truffles ; the 
way of making which ſee in the Chapter of 
Ragoo's. Garniſh your Soop round with 
| ſome ſoft: Roes, and thicken your Ragoo 
| with a Cullis of Cray-fiſh; Let your Cüllis 
and Ragoo' be reliſhing, and having pour'd 
them both over your Soop, ſerve it up hot. 

You may pour over this Soop a brown 
Cullis made with Carps, a White Cullis, or 
| a Cullis of Cray-fiſnh, without purtiog, 0p 
4 thing i in it, but "fore d Loaves, 


A WW bite- Soop with Cruſts of Bread. 75 


AK E the Cruſt of a French Rowl. 
cut in two, take out the Crum, let 


| them ſoak in | ſome ne og Broth, till they 
Cc 3 ſtick 
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lick to the bottom of the Diſh ; then pour 
over them a white Cullis of Pearches | or 
Pikes, and ſerve it up bot, To make this 
YR: ſee the Chapter of We 8 | 5 


A. Onjon-Soop. 


1 11 E 1 thee or four dozen of As. 
Tall of a fe, blanch and drain them, 
put them in a ſmall Kettle or earthen Pot, 
and moiſten chem with ſome ſoaking Broth 
(the way to make it, is ſeen in the begin- 
ning of this Chapter.) The Cruſts being 
Toak'd, place a large Cruſt in the middle, 
garniſh it with Onions. Let your Soop be 
reliſhing, as well as the Broth. in which your 
Onions were dreſs d, and pour the ſame over 
Your Soop, and ſerve it up. hot. oA 1164 


Another Onion-&. 60%. 


A K E a dozen of Onions beck. and 
cut them in ſlices, Put a little Butter 
into a Stew. pan, with your Onions; let 
them ſtew fil ch they are a little brown, then 
ſtrow them with a little Flower, and moiſten if 
them with either thin Peaſe · Soop. or Water; Wi 
ſeaſon them with Salt, and a little Pepper 
let them boil about half au hour. Let the 
Soop be reliſhing, add a little Vinegar. Then 
ſoak ſome Cruſts, or ſlices of Bread, with the 
ſame Broth in which your Onions | = 


Dat * talk i, your —_— en 


lis of Cray - fiſn, or of C 


yz —*")\ TP ww war Ci We 


1 ** blanch them with a dozen of white 


put in a hand ſul of Putſſain, and as much 
| Sorrel, with a few ipri 


4 * Oy * - 9 * 
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_— 7791 0 N = 

lures > SS; „ 
)LANCH your. Ho 0 Pen tie them 

in Bunches;- and 

ire in a Kettle ot an Per Pot, eithet 

with ſome thin Peaſe- Scoop. 

ons, or ſoaking Broth. :Whet done, ſoak 


ſome Cruſts —— your ſoaking Broth; and you 


Soop being enough, diſh up; and garuiſh your 


Diſh with the Hep Tops put a large Cruſt 
of Bread in the middle, and pour over the 
Broth of the W aud lerve out N 


Hati i d 


You way p 0 ret this Scop either a Out 5 
ps, or a 3 


- 


23% 4 Hoop 4 4k Julienne. 
"A K E. ſome Hearts of Lertlcds, and 
Tops of Aſpatagns, when they ate in 


Onions. Take a Bunch | of the Aſparagus 


Tops, and another Bunch of the Letrices, 


and put them with your Onions, in & ſmall 
Kettle, with two handfuls of green Peaſe j 


moiſten them with ſoaking Broth; and let it | 


be done ever a flow: Fire ;: when half done 


E. 


of 
ſome Cruſts in your. 228 Broth, of the 


Broth of the Booth 5 and Shen Tonkty: 9 


nough, put them in a Diſh, with a large Cruſt 


in the middle. Garniſh it with your Onions, 
Alparagus Tops and 8 and your Brorh 


4 | being 


them over the 


or Juice of Oni- 


Chervil, Soak - 


Mc 


" as THEM ODERN COO 


being no . ir on Ls ws. it . 
bay. _ 
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TH E N your Purſlain is Fours) you 
need only cut the Sprigs off, but keep 
their Abele Length; boil them in a ſmall 
Kettle with ſome Peaſe-Soop and Onion Juice, 
both of the ſame quantity. When your Pur- 
lain is boiPd enough,” ſoak ſome Cruſts in 
ſome: of the Broth; all, Portage de Sante, 
mention d before in this Chapter. When 
ſoak d, diſh it and garniſh it with the ſaid | 
Purſlain. Let the Broth be et Fry: it 
over and ſerve it up hot. =_ 


Gravey made with Noot, 8c. 
UT ſome Roots very ſmall, and cut 
into | four a number of Onions pro- 
portion d to the quantity of Gravey youdeſign 
to make. Put all with a bit of Butter into 
a Stew · pan on a brisk Fire, ſtir it now and 
then with a wooden Ladle, and your Onions 
and Roots being brown, moiſten them with 
Peaſe-· broth; ſeaſon them with Parſley, Chib- 
bols, ſome Cloves, a ſprig of ſweet Baſil, a 
little Thyme, and Muſhrooms if you have 
any. Let the Liquor ſtew ſlowly, and let it 
be bis wi and when done ſtrain it off, ul 
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anion fore of Juice made with Ole 5 


NU T a number of Onions into ſlices, 
"oY according to the quantity of Juice vou 
deſigu to make. Take a Stew-pan, put 4 
bit of Butter into ir, with your Onions, and 
put it over the Fire, ſtir it now and then: 
when your Onions are pretty brown. moiſten 
them with ſome Peaſe Soop, ſeaſon them with 
Salt, Parſley, Chiþbols, ſweer Baſt, Thyme, 
Cloves, and ſome few Muſhrooms. Let 
S ſtew ſlowly, let it be reliſhing : when enough, 
take off the Fat and ſtrain it, and *tis to $a. 
uſed with all forts of Diſhes with Fiſh. 


A General Cullis for F 1/28 7 


\CALE and waſh ſome Carps, gut and 
ſlit hem into two; cut them in bits: Fut 
ſome Butter in a Stew-pan and place in it, firſt 
ſeveral ſlices of Onions, and then your bits of 
Carp, put ſome few ſlices of Roots over them. 
Cover your Pan, and put it over a ſlow Fire: 
= When the Onions ſtick to the Botrom, put 
in ſore Peaſe Soop, (See the way of 5 7 
ing it in the Chapter of Maigre Soops.) 
Seaſon your Cullis with ſweet Herbs, Par oy | 
Chibbols, and two or three Cloves of Gar- 
lick: Put a Lump of Butter in another Stew-- 
pan as large as the other, and put it over 
the Fire, with a ſufficient quantity of fine 
Flower; ſtir it with a wooden Ladle till it be 
a little browniſh : then ſtrain off ſome of the 
Liquor of your Carps into it in order to — 5 
5. 8 18 . 


\ * Ss: 
* a 
8 


the Flower thoroughly, and pour the whole in 
your Cullis ; put in a peel'd Lemon cut in li. 
ces, with ſome Garlick, ſweet Baſil, Parſley, 
Chibbols, Muſhrooms, Truffles, (if you have 

any) and a Bottle of Champain, more or lefs 
according to the quantity of Cullis yow'll 
make. Let your Cullis be reliſhing, - and 
pleaſing to the Eye; and if it is not well 
colour d, put in it as much of your Gravey 
of Onions, as you think fit. Let it ſtew | 
low ly. Make uſe of this Cullis with all ſorts 


* 


of Fiſh Courſes. 


. 7 Foe 55 ea: na 


_ Gullis of Graw-Fiſh. 
AKE ſome {mall Craw-Fiſh, waſh and 
'S boil them in a little Water, with Oni- 
ons cut into ſlices, a Sprig of ſweet Baſil. 
a little Thyme and Parſley, ſeaſoned with 
Salt and Pepper: When your , Craw-F iſh, is 
enough, take them out; then pick them. Keep 


their Tails for any other uſe you think far, WW 
and pound the remainder with the ſhells, FE 

Then pur a bit of Butter into a Stem pan, 
with three or four ſlices of Onion, a Carrot 
cut into ſlices, and a Parſoip ; toſs them up in 
your Pan twice or thrice, moiſten them with 
your Fiſh-broth, or with your Soaking-broth; 
(the way of, making .whexon, fee in the 
Chapter of Soops.) Then, pus à Crum, of 
Bread in it, ſeaſon it with Parley, Chibbol, 


a Sprig of ſweet Baſil, hall 3 Lemon peed, 


4 
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and cut into ſſices. You may alſo put into 
it ſome of your general Cullis uſed with Fiſh. 
Let your Cullis be reliſhing, take out the 
Roots with the Skimmer, mix the Cullis 
S with your pounded. Craw- Fiſh, ſtrain it di- 
| rectly. through a Strainer. You, may: uſe this 

Cullis with all ſorts of eee b Calis of 
an iſh. + 3141 2x" $2: | * 


_ Cullis of Craw- Fil fir ae 


O UND well ſome Craw-Fiſh Shells, pot | 
p a bit of Butter into a Stew- pan, With 
ſome ſlices of Onions, Carrots, and Pa 
Toſs them up well oyer the Fire, moilien 
them well with ſame good Fiſh-Broth; and 
ſeaſon them with Parſley, Chibbol, ſweet 
Baſil, half a Lemon peePd and cut into flices. 
and ſome Crum of white Bread: Let your 
Cullis be reliſhing; take out all the Roots, 
miz it with * pounded Shells of Craw-Piſh, 
ſtrain it — thro? a Strainer, and 
keep it warm in a ſmall Kettle. Vou may 
make uſe of it with all forts: of Soop, in 
which Cullis of Craw. Fiſh is 1 os 1 
* a little more for Courſes. 


1 Cullis of Muſelis fi. rob col oo” = 

4 8 AK E ſome Muſeles and waſh them 
well, put them over a brisk Fire in 

a2 Stew - pan with flices of Onions, a ſptig 
of ſweet Baſil; a bit of Butter, and ſome Par- 

ſley and Cloves. When your Muſeles are 


mm — them. but leave ſome in their 
Shells 
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Shells to garniſh your Soop with ; then ſtrain 
off the Liquor, and keep it in 2 Stew-pan. 
This done, half fry (in another Stew-pan) 


ſome flices of Catrots and Parſnips ; - moiſten 
them with ſome thin Broth, and ſeaſon them 


with Parſley, Chibbol, ſweet Baſil, and half 


a Lemon peebd and cut into ſlices: add ſome 
Crums of Bread; pound two or three dozen 
of blanch'd Almonds ; then raſte your Cullis, 
and if it is reliſhing, take the Roots out of 

it, and mix your pounded Almonds with it. 

Take care to keep your Cullis as white as 


Poſſible, ſtrain it thro' a Sieve, and keep it 


warm in a ſmall Kettle, with your Muſcles 
without Shells and their Liquor, n (5 


2 
1 


4 Cullic after Amber manner fir Soo ps 


with Muſclen. 


o u R Muſcles being done and picked 
as before, put a bit of Butter into a Srew- 
pan with ſome Onions, Carrots and Parſnips 
cut into Bits: fry them a little; moiſten them 
with ſome good Fiſh Broth, and with the 
Liquor of your Muſcles; ſeaſon them in the 
fame manner as 18 directech in the foregoing 
Article; add the Crum of a Loaf. Then take 


a ſufficient quantiry of the Muſcles, that 


are to be put in Shells to garniſh your Soop 
with, put them in a Stew -· pan with a bit of 
Butter. ſome Chibbols and Parſley cut ſmall, 

ſome ſweet Baſil, Pepper, and the juice of a 
Lemon; keep them about a Minute over 
000 Fire, to be well reliſhed: Then put 
.. two 


VV "Me Fe os. 9 W 
o ; 2 5 * 4 ee. , bn : 5 
. 7 4 1 4 # A a REN N ? » 
* 8 : E ts) BT e * # 4 
bp * * ** * = 
* ” © * 8 — 2 
2 


Lad g * i, 5 | , * 45 * | ; 1 1 _— 1 $4 ; | 5 _ 4 | v5 ; : 
wo or three Mulcles with ſome of their Li- 
two or three Muſcles wich jome of their Li- 


King · pan. ſtrow : ſome crum d Bread 


them, and put them either in the Oven, or 


under a Cover to get a Colour. You. may 
garniſh with theſe Muſcles thus dreſs'd and 
colour'd, all forts” of Soops with Muſcles. 


Pound ſome. of your pick d Muſcles; ' let 


your Cullis be reliſhing, take the Roots out 


of it, and mix the pounded Muſcles with it. 


This done, ſtrain it off, keep it warm in a 


ſmall Kettle with the reſt of your pick d Muſe: 4 


cles. You may likewiſe uſe this Cullis with 
all forts of Soops dreſs'd with Muſcles. - ' 


4 q 
| 
iy 


Green Cullis with Peaſe. 


put them in a Kettle with hot Water, 


* * 7 


"AK E fome of the largeſt green Pea 


ſeaſon'd with a little Salt, ſome green Baſil, 
Parſley, and ſome of the green of Chibbol, 
ſet them a doing. Then pick and wafh a 
handful of Spinage, as much of the green of 
Chibbol, and a handful of Parſſey; all 
blanch'd in boiling Water. Then throw 


them into ſome freſh Water, ſqueeze and 


pound them. Put a bit of Butter into a clean 
Stew- pan, with ſome bits of Onions, Car- 
rots and Parſnips; toſs them up well, moi- 
ſten your Pan with Peaſe-Soop, and ſeaſon 


it with Chibbol, Parſley, and a ſprig of ſweet N 
Baſil. Taſte it, and let your Cullis be pa- 


S latable, then take the Roots out of it, and 
take the pounded Green out of the Mortar. 


5 and 
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aud in the ſame . 
them with your Cullis and your Green: 
_ this Strain the whole throngh a Strain- 
and keep it warm in a ſmall Kettle. You 
ren all forts of Soops. T7 


Green Cullis with green Pea 2. 


T AKE ſome green Peaſe, do them with 
1a bit of Butter, ſome Parſley, and ſome 
of the Green of Chibbol, ſtir chem now and | 
then in the Stew-pan : and when done, pound 
them. Fry ſome flices of Onions, Carrots 
and Parſnips, with a bit of Butter. Then 
moiſten the whole with your Peaſe-Soop; put 
Parſley, and ſome of the Green of Chibbol 
ro it, let it ftew. Taſte your Cullis, let it 
be palatable ; take out the Roots, mix your 
pounded Peaſe with it. Strain the whole 
| through a Sieve, put it in a imall Kettle, ane 
it warm. 
B. Dreſs ſeparately a Handful of green 
— with ſome Broth well ſeaſoned, which 
done, put them into your Cullis, to ſhew 
that it is a Cullis of green Peaſe. You may 
uſe this Cullis with all forts of Soops and 
Cruſts, as likewiſe with Courſes, by —_ 
ia a little thicker. 


4 Culli. of Soles for Sage. 


TAKE ſome Soles, ſcale, gut, and waſh 
| them clean, let them be one in Peaſe- 
2 ſeaſoned with Onions, Parſley. 


ſweet 
— and Cloves. Your Soles being done, 
3 | take 
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take them out, then take off their Fleſh and 
pound the Bones. Then ſry ſome ſlices of 
Onions, Carrots and Parſnips; moiſten them 


with your Broth of Soles> and with your 
Peaſe-Soop; add-ſome Crucas of Bread. Let 
| your Cullis be palatable, and then take your 


ro or three Dozen of ſweet Almonds 


blanch'd: then ſtrain the whole through 2 
Sieve, put it in a ſmall Kettle and keep ir 


warm. You may uſe ſome of this Cullis with 


all ſorts of white Soops, or with Crafts, or 
| firſt Courſes, but then you muſt put no Al- 
| mondsin it and make it a little thicker. © 


AK E fome Lentils, pick and waſh them 


1 well, boil them in a Kettle with hot 
| Water, and ſeaſon them with Salt, Onions, 
and a couple of Carrots. Fry a couple 
of Onions cut in flices in a Stew-pan, with 
| ſome Carrots and Parſuips cut in bits; moiſt- 
en them with your Peaſe-Soop, and with 
| your Gravey for Fiſh, Seafon them with 
(loves, ſweet Herbs, Parfley, and a bit of the 
| Crum of a Loaf. Pound your Lentils, but 
keep lome of them whole to put into your 
| Cullis. Your Lentils being pounded, let 
| Your Cullis be palarable ; take out your 
Roots, mix your pounded Lentils with your 
Cullis, and: ſtrain. it through a Sieve; then 
put it in a ſmall Kettle with your Lentils 
| Whole and keep it warm, You may uſe it 
Wink + „ 1 


with, All — We Soops, erben with 
n or eee | 154850 


Cullis with Pearches.. | s 1 
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FAK E ſome Pearches, ſcale, gut and waſh 
1 them clean, do them with ſome Peaſe- 
Soop; and ſeaſon them with Onions and 
Parſley. Your Pearches being done, rake 
off their Fleſh and pound it, bur keep one or | 
two of them whole, to put over your Soop. 
Then fry ſome ſlices of Carrots, Onions, 
and Parſnips. Moiſten them both with your 
| Broth of Pearches, and with your Peaſe- 
Soop; add to them Muſhrooms, Parſley, 
Chibbol, ſweet Herbs, Cloves and a bit of 
the Crum of a Loaf; and let it ſtew. This 
done, take your pounded Pearches out of the 
Mortar, and pound two Dozen of blanch d 
ſweet Almonds in the ſame Mortar; then 
take your Roots out of your Cullis, let it 
be reliſhing, and mix it with your Pearches 
and Almonds. Keep your Cullis warm in a 
ſmall Kettle. You may uſe this Cullis with 
all ſorts of white Soops. That of Berth 
is made after the ſame manner. 


3 Caullis of Cards. 
12 E a Carp, ſcale, waſh, gut and fit 


into Halves, which you muſt cut into 

ſmall Bits: Rub the Stew-pan with Butter, 
t ſeveral Slices of Onion into it, with the 
its of your Carp over them; as ſoon as 
they ſtick to the Bottom, moiſten them ome 
, ns | 5 ome 


K 


| ſome of your Broth and a Ladle full of your 
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Grayy : Seaſon it with ſweet Herbs, Muſh- 
rooms, Parſley, and ſome Slices of Lemon. 
When this is done, brown a bit of Butter 
with fine Flower in a clean Pan, moiſten ir 
with your Carp-Broth. Then put all toge- 
ther into one Stew-pan, and take off the Fat. 
If you have any Shells of Craw-Fiſh, pound 
them, and put them to it, let your Cullis be 
reliſhing, and ſtrain it through a Sieve. You _ 
may uſe it with all forts of Soops. . 


Cullis of Pikes. is 


" ET a Pike, gut and waſh it : ſtew it s 
in Water, with ſome Salt, a Couple 


of Glaſſes of white Wine, ſome Onions and 


ſweet Baſil. Your Pike being done, ſcale 
it and pound the Fleſh. Then put a bit 


of Butter into a clean Stew- pan with ſome 
Parſnips and Onion cut into Slices, and fry 
them a little: moiſten your Pan with Fiſh- 
| Broth or with Soaking-Broth ; and ſeaſon it 


with Cloves and ſweet Baſil : add ſome of the 
Crums of a Loaf. Let your Cullis be reliſh- 


| ing; then take out the Roots and Onions, 
put the pounded Fleſh of your Pike into it. 


Strain it off. keep it warm in a ſmall Kettle, 


and uſe it with Soops made with Pike, with 
| Cruſts, or what you think fit. Take care 
your Cullis be not too thick, and keep it as 

white as poſſible, for which end you may 
2 to it ſweet Almonds blanch'd and pound - 
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an _ Fihh-Broth. . e! 


Arx fome Carps, feale, waſh and gu 


them. Slit them into two, and cur 
them in bits: Put them with ſome Butter 


and Onions, cut into Slices, into a Stew- pan, 


which you muſt put over a ſlow Fire; and 
when the Liquor turns yellowiſh, moiſten 
it with ſome Peaſe-Soop, (but the Broth muſt 
not be colour'd for white Soops.) Seaſon the 
whole with Salt, Cloves, ſweet Baſil and 


Parſley ; let your Broth be reliſhing, ſtrain 


it off and keep it warm to make uſe of it 
when wanted. 5 . 


e HAP. M. 
Of Fiſh Steww-Pans. 


Flounders dre id in a Stew-pan. 

L AKE ſome Flounders, clean, waſh and 
| order them; if they be large, cut them 
in two: take a Stew- pan, put Parſley, 

and green Onions cut ſmall into it, with ſome 
Butter, Pepper, Salt and ſweet Herbs: put 
your Flounders into it, toſs them two or 
three times over the Fire; then place them 
in a Silver Diſh, and put the Sauce or Liquor 
over them, ſtrow them with fine Crums of 


Bread; let them be done in the Oven, or 


under the Cover of a Baking . pan, to get a 
Colour; you may alſo ſtrow them with half 
| | 4 7; Arms 


* 


Crd of Bread $277 half Palme ; if you 


have not a Silver Diſh, you may take a Bak - 


which bei done, did them up 
— AY ſerve — up with a Long 


Joice ond chen and hot for Entry. 
Nuac hes dreſs'd in in the: — 


Tan fome Roaches, gun chen. — 


their Heads, and the Back- ſins; put 
Butter into a Stew - pan with Parfley and geen 
Onions, cut ſmall and ſeaſon'd with Pepper, 
Salt, and ſweet Herbs; put in your Roaches; 


th roſs them two or three times over the 


Fire; then take a Baking-pan (if you have 


not a Silver Diſh) and ſend them to be baked 


in the Oven, or under a Cover; being firſt 
ſtrow d with Crums of Bread. Fhey having 
got a good Colour, diſh them up with 4 
Lemon- Juice over whereas and on My 
at for n To 


 Plaice 3 in 4 cler has. FR: 


AKE Plaice aſter they are W — 
- wailfd clean, order them like your 


1 
. 
4 I 
8 TR 


Hons dow and do them the ſame way over 


the Fire: when this is done; and that they 
are reliſning and well colourꝭd i diſſi them 
up, and ſerve them hot for- Entry.- The 


Bret Fiſh! is —_ the ſame _ 


"I io PHASE „ 


/ 


Barbels dreſsd in a Stew-pan. 
MAKE a Barbel. ſcale, gut and waſh it 
1 well; put a Lump of Butter in a Stew- 
pan, with Parſley and green Onions cut 
mall. and ſeaſoned with Pepper, Salt, ſweet 
Herbs and fine Spice : put your Pan upon 
hot Cinders to melt, put your Barbel into it; 
ſtrow it with half Parmeſan, and half Crums 
of Bread, and ſend it to the Oven; when 
done and well colour'd, diſh it up with a 
Lemon; Juice over it, and ſerve it up hot. 
The Turbot is dreſid in the ſame manner. 


Tout areſsd in a Steu- pan. K. 
FAKE ſome Trouts, which being gut- 
ted and waſhed well, put a little minc d 
Meat in their Belly: take a Stew- pan, put 
a Lump of Butter into it, with ſome Parſley, 
and green Onions cut, and ſweet Herbs, all 
cut ſmall, likewiſe ſome Pepper and Salt, 
fine Spice, and an Anchovy cut ſmall; then 
put in your Trouts, and place them upon hot 
Cinders, turn them now aud then; ſend 
them to the Oven to get a Colour; diſſi them 
up,. and put a Lemon - Juice over them, and 
ſerve them up hot for Ent yx. 
The Lotte, Soles, Salmon, Whiting, 
Smelts, Sc. are all dreſs'd and reliſhed the 
ſame way. 4 ; +8 


Rice 


Sy” R 
N * * 
* 
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Rice in a Stew-pan, 
AK E ſome Rice, pick and waſh it clean, 
1 boil it in a Kettle with Broth and a 
piece of Bacon. Take a Breaſt of Mutton, 
and cut it all Length-way, ſo that there may 
remain only four fingers Breadth of Fillers on 
the Side, and that both Sides may hold toge- 
ther; then cut it into Pieces, and lard it 
with large ſlices of Ham and Bacon, ſeaſon d 
with Pepper and Salt, ſweet Herbs and 
fine Spice. Take a Couple of Pigeons, lard 

them, and bind them with Pack- thread; a 
Couple of Partridges larded and bound as be- 
fore: lay ſome Slices of Bacon in the Bottom 
of a Kettle, and place in it your pieces of 
Meat, then your Pigeons and Partridges, ſea- 
ſoned with Pepper and Salt, a branch of Ba- 
ſilic, Onions, a piece of ſmall Bacon, with a 
piece of a Bologna-Saucidge, and a bit of 
Ham: proceed in laying the ſame in your 
Kettle, moiſten it with a Ladle full of Broth 
or Water, and let it ſtew very flowly, with 
Fire under and over; the whole being enough, 

place it in a Diſh. See whether your Rice is 
done and reliſhing ; put a Cullis over your 
Meat, with the Rice over it: beat "P ſome 


colour it over and ſend it to the Oven: when 


tis done and well colour'd, ſerve it up hot. At 
another time you may make a laying of Meat, 
| anda laying of Rice, continuing the ſame 


<6. Dee 
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and Salt, ſweet Herbs and fine Spice: Then 


. put in your Quavivers placed upon hot Cin 
ders to take a Taſte; turn them now and 
then; place them handſomly in a Silver Diſh 


Hake it as you put in a Coup! 
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till your Diſh be full. Chickens may alſo be 
uſed inſtead of other Meat. 2 


 Quavivers dreſs 4; in 4 Gone por. 1 
AK E ſome Quavivers, gur, waſh and 
1 wipe chem dry ; put a Lump of Burter 
into a Stew. pan, with Parſle ey and green O. 
nions, cut {mall and ſeaſon d — 2 P 


or Baking-pan, and ftrow them both with 
Ct ums of Bread and Parmeſan; ſend them to 
the Oven to take a Colour: when they are 
done and well colour'd, ſetve them up hot, 
wich a Lemon. Juice over them, for en 


| Roaches, troif'd, with bee auc. 


OUR. aches being gu 1 
the Fins, ſoak them in wed Butter, 


pepper and Salt, fry them and diſh them up. 
Make a white > noe in this manner, vis. 
Put freſh Butter with a duſt of Flower into a 
Stew- pan, and a whole green Onion ſea- 
ſon'd with Pepper, Salt and Nutmeg, moiſten 
it with a little Water, and a little Vin 

e of ches es, 
when your Sauce is thicken'd and reliſhed. 
pour it e ARISE n 
* pI 6 DA LEY 90H ; wa s 


ys a 1 * 
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Roaches broil'd, with Craw-Fiſh Cullis. 
OUR Roaches being gutted, and fry'd 
in the manner mentioned above; make _ 

the following Sauce, viz. Take a Stew-pan;_ 
put a little-freſh Butter and a duſt of Flower, 


ſeaſon'd with Pepper, Salt, Nutineg and a 


whole green Onion into it ; moiſten it with 


a little Water, and a little Vinegar : put in 


half a Ladleful of Craw-Fiſh Cullis, and ſome 
Capers : toſs your Sauce over the Stove, and 
when tis thicken'd and rclifhing, pour it over 
your Roaches, and ſerve them up hot for 


Roaches in Slites. 
"YUT your Roaches, and fry them; 
then cut off their Heads, and take the 
Slices, which you muſt place in a Diſh for an 
Entry; pouring over them a ſmall Ragoũt of 
Craw-Fiſh, or Oyſters, or elſe a white Sauce. 
The way of making thefe Ragoùts may be 


ſeen in the Chapter of Ragouts. | 


Noaches en Marinade. 


U x your Roaches, cut off their Heads, 


and take off ſome Slices; then pur them 
into a Diſh or Stew. pan, with ſome ſlices of 
Onions, whole green Onions, together with 
ſome Bay. Leaves, ſeaſon'd with Pepper and 

Salt; add the Juice of a couple of Lemons, or 
elſe a daſh of Vinegar ; let them marin ate for an 


hour or two: when marinated, take them out 


D 4 . 
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of the Marinade, and wipe them dry between 
two Linnen Clothes, ſtrow them with Flour, 
and fry them in drawn Butter. When they 
are fry'd and pretty brown, take them out 
and let them drain: put a Napkin folded up 
in your Diſh, place them handſomely up- 

on it, and ſerve them up hot for Hors d 

Oeuvre. „„ e 
Fillets of Reaches with Sweet-Herbs. 

UT your Roaches, cut off their Heads, 

\ JT and take them off in Slices, put them 
into a Stew-pan with a few ſweet Herbs, 
ſome Parſley, and green Onions cut ſmall, 
and ſeaſon'd with Pepper and Salt; put 
melted Butter to them, and let them ſeaſon 

for an Hour to get a taſte: then ſet them upon 
hot Cinders to melt the Butter; ſtrow them 
with fine Crums of Bread, then broil them; 
make a Remoulade with good Oil, a few Ca- 
pers and Parſley cut wall. with a ſmall green 
Onion, and an Anchovy, Pepper and Salt, 

Muſtard, a little Nutmeg, and a Lemon: Juice; 
the whole being well mixt together, put 
them into a Saucer, or under your Roaches; 
the Slices being broil'd pretty brown, place 
them in their Diſh, and ſerve them for Entry. 


Fryd Roaehes, 
CAL E your Roach, and ſlice it on the 
Back at length, andafter you have rubb'd 
it with Butter, and ſtrow'd it with Salt. 
þroil it upon a flow Fire; let it take a good 
| ae aries „„ 
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Colour. You may ſerve it up with Sorrel, 
and white Sauce, Anchovies, or a Ragoùt of 4 
Champignons, or a brown Sauce with Capers; 
or elſe with a Sauce made with freſh Butter. 

green Onion, Parſley cut ſmall, and Capers : 
put the whole into a Stew. pan with — 


ing. and ſtir it up with your Liver to thicken 
the Sauce. Or you may ſerve it up with a 


Craw-fiſh-Cullis, if you have any, or elle 5 


with another Cullis. 


Roach In Court Boailto, 


AVING ſcal'd, and ſliced it on the | 
Back, put it a ſtewing with White 
Wine, a little Vinegar, Pepper, Salt, Bay- 
Leaves, Onions, Cloves, green Lemon and 
a Lump of Butter; when. done take it out, 


and ſerve it up e a N n for a, a Diſh a : 
d Fiſh. E R wean; 


CHAP. 


2 0 50 Of ale, 


Salmon (in Surpriſe) with Gravy. 


CALE and gut it, without tearing = 
d Skin, which you muſt looſen on both 


Inches of the Tail; then bone it, cut the 
Fleſh in ſlices, add ſlices of Carp, Soles, 
| Pike, boi Ham, Neat's-Tongues, Cervelas, 
9 1 aden all cut in ſlices: then 
| put 


Sides from the Head, to within 2 or 3 3 


77 
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wh the Cuttings of all your Fiſh, chop'd 
- Hall together, with a piece of Bacon into 
a Stew-pan, together with, an Udder of 
_ Veal, blanch'd and ſeaſon'd with Pepper, 
ſine Spice, ſweet Herbs; add three or four 
Volks of Eggs, the White whip'd up to Snow: 
ſeaſon your ſlices with Pepper, Salt, ſweet 
Herbs, and fine Spice: put thſe in your ſtuff: 
ing with half a Bottle of Champain, or other 
White Wine, the Juice of a Couple of Lem- 
ons; when all is well mixt and put into your 
Salmon, turn it again into its natural ſnape; 
ſow it up well, to keep in the Stuffing. 4 6 
2 Napkin over your Dreſſer, cover it with 
flices of Bacon, the length of your Salmon, 
with another laying of Bacon over it; wrap 
ijt up in the Napkin: Make uſe of a Court 
Bouillon made in the following manner: 
viz. Get a Fiſh-Kettle big enough to hold 
your Salmon, put five or ſix Bottles of good 
white Wine into it, with ſome Ladleſuls of 
_ Veal Gravy ; then put in your Salmon: let it 
ſoak well, but take care it be not too much 
done. Keep your Salmon as whole as poſſible: 
ſeaſon the Court Bouillon with Pepper, Salt, 
ſweet Baſil, Thyme, Bay-Leaycs and Onions; 
| after this diſh it up, pour a Ragout of Craw- 
fiſh-Tails over ir, with ſome Truffles, Cocks 
Combs, Sweetbreads of Veal and ſome Pallets 
Eggs. Serve it up hot for a firſt Courſe, You 
may garniſh it with Craw-Fiſh, and young Pi. 
geons (au Soleil) either larded or glaz d. Sweet - 
dreads of Veal glaz d, the Roes of Carps, 
8 3 e 
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fat Livers with a Craw-fiſh/ Cullis, or an "th 
tence of Ham over the Diſh. 


- Sake ri in mi en 1 bs 
C CALE and gut yout Salmon, looſen ele = 
i I Skin from the Head to within three or 
four Inches of the Tail on both ſides ; take 
off the Fleſh in flices, of the Length of a 
Thumb, and cut them a — in {mall {quare 
Bits, with flices of 80 Pike, Eel, and 
Craw-fiſh Tails. Put fome Butter in a clean 
Stew-pan, with green Onions, and Parſley, 
put it over the Fire, wick a duſt of Flower: 
moiſten it with half a Bottle of Champain, or 
other white Wine; ſeaſon it with Pepper, 
Salt, ſweet Herbs, fine Spice, Shallots and 
| ſome Rocamboles: Then put in your flices 
of Fiſh with Lemon · Juice. Turn your Sal- 
mon into its firſt and natural Shape Sew it 
up well, then let it be done in an Oval diſh 
of the bigneſs of your Salmon, or elſe in a 
Stew. pan made for that purpoſe. Lay ſweet 
Baſil in the bottom, together with flices'of 
22 and Butter, place your Salmon over 
it, garniſh it on the top with the ſame: you 
may ſtrow it with Bread, and moiſten it with 
freth Butter, and let it ſtew; when tis e- 
nough, take out the ſweet Herbs and Onion, 
and ſlide your Salmon into your Diſh. put 
over it a Ragout or Cullis of Craw-fith, or a 
* mino d Sauce. If tis not ſtrow'd with Bread, 
put the Sauce over it, but if ſtrow'd, put che 
lame under it. If it is done in its own Diſh, 
1917 2.3.8 you 
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you will run leſs hazard of ee Fiſh, 
than in another Diſh, You may do your Sal- 
mon (in Surpriſe) with Gravy the ſame way, 


. by garniſhing it with ſlices of Bacon: and it 


will be much more palatable than when done 
in Court Bouillon. Put over it what Ragout 
you think fit. Trouts, Pikes, Carps, Sc. 
may be dreſsd the ſame way. | 


How to dreſs Salmon with Craw-fiſh Cul- 
3 
OcCALE and waſh your Salmon well, lard 
it with half Bacon and half Ham, ſpread 
a Napkin upon the Dreſſer, and put upon it 
ſome ſlices of Bacon, the Length of your 
Salmon, and then your Salmon, and put 
a good bit of Butter into the Body. Cover 
| your Salmon with ſlices of Bacon, and wrap 


it up in the Napkin. Take a Fiſh-pan, put 


- ſome Onions cut into ſlices into it; then 
in your Salmon, ſeaſon it with Salt, Pepper, 

ſweet Baſil, Thyme, Bay-leaves, and Cloves: 

put fix Bottles of white Wine into it, moiſten 
it with boiling Water, and put it to ſtew 
gently. When it is done, take it out, drain it, 
and unfold it, take off the ſlices of Bacon, 
diſh up your Salmon, put a Cullis of Craw- 
fiſn over it with the Tails: You may garniſh 


it with large Craw-fiſh, taking off the Shells 


of the Tails, and let them be reliſning; 
ſtick your Salmon with Skewers, ſerve it up _ 
hot for a great Entry, Hip 1 


Another 
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Another time, you may put a Ragoũt 
to it made with Sweet-Bread of Veal, Crums 
of Bread, Muſhrooms and Truffles, and gar- 
niſh it with Sweet-Breads glaz d, Craw-fiſh 
and glaz d Pigeons, or (au Soleil) at the dif- 
cretion of the Cook. Vou may alſo dreſs 
your Salmon without Larding, by ſtewing it 
the ſame way, and putting ſome Ragoũt toit: 
You may cut it in two, and dreſs which 
piece you pleaſe, with Gravy, as before, and 


rhe other part in Court ENT or upon che 
. Grid-Iron.” dN 5 


A way nf G alte 10 Se with Gigs 


AKE a Jole of Salmon, ſcale and waſh 
it, put it into a braſs Kettle, with ſlices 
of Bacon, Veal and Ham, take a Napkin and 
wrap up your Jole, and put it into your 
braſs Kettle; moiſten it with two Bottles of 
white Wine and ſome Water, ſeaſon it with 
Salt, Pepper, ſweet Herbs and Onions, let 
it ſtew gently : when tis ready, take it out, 
drain it and diſh it up; put a Ragoũt over it 

with Sweet Bread of Veal, Cock's Combs, 
Muſhrooms, and Truffles, or Gravy of Ham, 


or a Craw-fiſh Cullis, and ſerve it up hot 5 


for your Courle. 


How 7 dreſs 4 Fole of Fre after the 
Dutch Faſhion. + | 


A K E a Jole of Salmon, ſcale and n : 
it very clean, and put ſome Water up- 
on 10 Fire; take * Salmon, and put it 


upon 
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upon a Fiſh-plate, which you put into your 


done, make a Sauce with a piece of good 


Vinegar, a few Anchovies, a little Nutmeg. 
and ſome Shrimps pick d, and thicken it; 
when ready to ſerve, diſh up your Salmon. 
Let your Sauce be well taſted, put it upon 
the Salmon and ſerve it up hot for your En- 
How to dreſs Salmon in Court Bouillon to. 
J OS ©. 44 - 
AKE a Salmon, gut it, cut off the Gills 
and waſh it well, wrap it up in a Nap- 
kin, and put it into your Kettle; ſeaſon ir 
with Salt, Pepper, ſweet Herbs. Cloves, 
Onions, and Parſley; warm a Bottle of 
Vigegar, and pour it upon your Salmon: 
warm three Bottles of Wine alſo, and pour 
the Wine over it with boiling Water. Let it 
ſtew, wo a good piece of Butter into it, let 
your Court Bouillon be well taſted, then take 
it out and drain it, put a folded Napkin in 
your Diſh, with your Salmon over it, garniſh 
it with Parſley. and ſerve it hot for Entry; 
os for-a Dill. of Roaſt + * 


How 
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How to 44, "Salmon in Court Bouillon; 
(Dutch Faſhion.) _ 5 


AKE a Salmon, gut it, cut off the 
Gills and waſh it well; put a Fiſh. 
| Kettle with Water over the Fire, ſeaſon it 
with Salt,. Onions, and Parſley. When your 
Water boils, put in your Salmon laid upon 
a Fiſh-plate, and when your Salmon boils, 
put in half a Bottle of Vinegar, and let it 
boil: your Salmon being enough, and ready 
to ſerve, drain it and diſh it up. When you 
. up your don with e you muſt 
cale it. 8 


How to 401 K n * Salmon Larded 
4nd Glaz 


AKE apiece of 3 eight o or nine 
Inches long, ſcale and ſplit it into 

two, take out the Bone and pare it, then 
lard it with fine Bacon; then put a Stew -· pan 
over the Fire, with two Bottles of white 
Wine, an Onion cut in ſlices, Salr, Bay- 
leaves, Parſley, and ſweet Baſil. When your 
Wine boils put in your Fricandos; when 
theſe are half done. take them out: then take 
a piece of a fillet of Veal, ſome ſlices of Ham, 
an Onion cut into pieces; put all together 
into a Stew- pan, moiſten it with Broth and 
let it ſkew, When your Meat is half done; 
put in your Fricandos of Salmon, let them 
boil a little; then take them out and keep 
them warm: when Your Meat is done, ſtrain 


off 
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off your Broth, put it again into the Stew-pan; 
Let your Stew-pan be big enough to contain 
your Fricandos. Let your Broth be boil'd to 
Caramel, then put your two Fricandos into 
it, with the Larded fide in the glaze, and put 


it upon hot Cinders to glaze gently. When 


tis ready, ſerve it up with an Italian Sauce, 
or a Cullis of Craw-fiſh, and your Fricandos 
over it; let it be well colourd and taſted, 
and ſerve it up hot for Entry. 9 


Broild Salmon. c 

R OIL ſome pieces of Salmon, ſeaſond 
with Pepper, Salt, and rubb'd with 
utter. Make a Sauce in this manner; take 
ſome Butter, put. it into a Stew-pan, with a 
duſt of Flower, a green Onion, and an An- 
chovey. Seaſon the ſame with Salt, Pepper 
and Nutmeg, moiſten it with Water, and a 
little Vinegar, and roſs it over the Stove; 
put half a Ladleſul of Craw-fiſh Cullis into 
it, put it again over the Stoye to heat: let 
your Sauce be reliſhing, diſh it up, put your 
pieces of Salmon over it, and ſerve it up hot 
for Entry. 5 5 


Salmon in Caſes. 
AKE a piece of Salmon; take off the 
Skin, cut it into thin ſlices; mince ſome 
Parfley, green Onions, and Muſhrooms, put 
your Parſley and green Onion into a Stew- 
pan, with ſome Butter, ſeaſon'd with Pepper 
and Salt, then put in your Salmon wichout 
2 0 | putting 
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putting it over the fire again, and toſs it up 
to give it a Taſte; place your ſlices of Salmon 
in a Paper-Caſe, put your ſeaſoning over 
it, and ſtrow Crums. of Bread over all, let it 
bake to a fine Colour: your Salmon being 
done, ſerve it up with a Lemon-Juice for a 
| ſmall Entry, or Hors d'coeuvre.  _ 


Broild Salmon. © is 
AVING cut your Salmon into 
11 pieces, melt ſome good Butter in a 
Stew-pan, ſeaſon it with Salt, Pepper, and 
Bay-Leaves, then put in your pieces of Sal- 
mon, to take a Taſte; and ſtrow them with 
Crums of Bread; then broil them geutly. 
Make a white Sauce in this Manner. Put good 
freſh Butter into a Stew- pan, with a duſt of 
Flower, a Couple of Anchovies minced, take 
out their great Bones and waſh them, add 
ſome Capers, Salt, Pepper, Nutmeg, whole 
green Onions, with a little Water and Vine- 
gar: your Salmon being broiled, toſs it up, 
and let it be well taſted, then take out your 
Onions, put your Sauce over your pieces of 
Salmon, and ſerve it up hot for Entry. © 


Vol. II. “ 


_ jc... A; 
5 4 Larded Soles. © 


U T therthrough theGills, cur offthe 
Mouth, the End of the Tail and the 


If them with ſmall Bacon. Put a Bottle of white 
wal Wine into the Stew-pan ſeaſon d with a little 
wt | A, + yp ſome blades of green Onions, fweet 
10 "Baſil, and a few Slices of Lemon. When your 
Wine begins to boil, put-in your Soles all at 
_ the ſame time, if the Stew-pan will hold them, 
or elſe one after the other to make them tiff; 
after a Boil or two, take them out. Put ſome 
Veal into a clean Stew-pan, cut in' {mall 
pieces, with ſlices of Ham and an Onion 
ſliced; moiſten it with good Broth, and let it 
boil till done, then put in your Soles for a 


the Broth, put it in a clean Stew - pan, large 
enough to hold your Soles over the Fire; 


Soles in again, cover the Stew- pan, put it 
over a ſlow Fire to glaze your Soles, then 
put in your Diſh, either an Italian-Sauce or 
an Eſſence, with your Soles over it, ferve 
them up hot. 3 UL] IF 


Fins ; raiſe the Skin on the Belly, lard 


a A, A zz, SS _ r : ⅛ ͤ-,ö . ,, oe Et ET 


minute, take them out to drain: Strain off 


let it ſtew ſlowly to a Jelly. Now put your 


reer 


Slices 


LY] * docs TY Y WS hk. 3 4 n r 9 1 


Bos bo, 


CALE, and cut them in four ſlices off 
from the bones with fine Bacon, boil them 


in white Wine, ſeaſoned with a little Salt, 


Parſley, green Onions, ſweet Baſil, ſome 


Sprigs of Thyme, Bay-Leaves and ſlices of 
Lemon. After a boil or two take them 
out to drain. Put ſome Slices of Veal and 


Ham, with an Onion cut in four, into your 


Stew- pan; moiſten it with broth, and ſet it 
on to ſtew: your Veal being done, put in 
the Slices of your Fiſh for a Minute or two, 
then take them out to drain. Put your broth 
in a clean Stew-pan, big enough to hold your 
ſlices, let it boil to a Jelly: then place your 
ſlices of Fiſh in it, the larded Side down- 


| wards, let them glaze over a gentle Fire. 
Being ready to ſerve up, diſh your Fiſh with 
a Sauce (A la Romaine :) See the Chapter of 
| Sauces. Serve them up hot for a ſmall 


Courſſee 


Sole with a Sauce (Aux Rois.) 

CAL E, gut, waſh, and wipe them dry, fry 
them pretty brown, take them out to 

drain. Chop ſome Parſley, green Onions, 

Roccambole and Anchovies very ſmall, each 

laid by itſelf on a Plate. Slit your Soles up the 


. 


Back, open and bone them without bruiſing, 


put ſome Pepper and Salt over them, with your 
Parſley, green Onions, Roccamboles, Ancho- 
ves 20d wn ſmall as before, add 


lome 


THE MODERN COOK. 51 5 


70 THE MODERN COOK © 


ſome Butter. Then put your Soles together 
again, place them in a Stew-pan, or in the 


: hot for a Courſe. h 3 


| f | | . Shic EA of Soles with Sweet Herbs. 1 2 
OCAL E, gut, waſh, and wipe them dry. 


— 


—— 


of Onion, Sprigs of Parſley, ſome Butter, 


white Wine: let it ſtew loftly ; your Soles 


Crums of Bread, put them in a Baking-pan, 


2 Courſe. 
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Diſh you ſerve them up in; turn them, put 
in a little white Wine, let them ſtew under a 
Diſh, when done, diſh them up either with 
an Orange or a Lemon- Juice: ſerve them up 


Cut them out in Slices off from the 
bones, put theſe in a Stew- pan, with flices 


with ſlices of Lemon over them, ſeaſoned 
with Pepper, Salt, and a ſmall Bunch of 
ſweet Herbs, adding a Couple of Glaſſes of 


being done, take them out, ſtrew them with 


let them have a Colour in the Oven, or broil 
them: ſerve them up with a minced Sauce 
or a Parſley Sauce. Serve them up hot for 


Slices of Soles with Champan. 

"CALE, gut, waſh, and wipe them dry: 
I fry them; take them out to drain, cut 
them our in ſlices, put the Cuttings of yout 
Fiſh in a Stew-pan, with Butter, ſlices of 
Onions, Parſley, a Roccambole, why +a 
Salt, a Glaſs of white Wine, and ſweet 
Herbs: Let all this ſtew ſoftly, and your 
Sauce be of a good Taſte. Strain it off in- 
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to a clean Stew-pan, put in your ſlices with 
a Glaſs of Champain and a little Fiſh-Gravy, 
thicken your Sauce with Fiſh Cullis: ler it 
be palatable, diſh ir up with the Juice of a 
Lemon. Serve it up hot for a Courſe or ſmall 


Diſh. 


Soles the Dutch Way. ' 
UT your Soles, take off the Skin, 
” waſh and clean them well. Put Wa- 
ter over the Fire, when it boils put in your 
Sales, let them boil alittle. Put into a clean 


| Stew-pan over the Fire, chop'd Parſley with 


a little Water; the Water being boil'd away, 


and when you are ready to ſerve up, take out 


your Fiſh to drain. Put a little Butter and a 
duſt of Flower' to your Parſley to thicken 
your Sauce. Take off your Stew-pan, diſh up 


your Soles with your Parſley-Sauce over 


them; ſerve them up hot for a Courſe. _ 


Soles with Chambainn. 


"1 AK E ſome middling ſoles, ſcale, gut. 


1 waſh and wipe them dry: cut off their 
Head, Tail and Fins, place them in a Stew- 
pan, ſeaſon'd with Pepper, Salt, a Bunch of 
ſweet Herbs, whole Onions, and Slices of 


Lemon; moiſten them with half a Bottle of 
Champain, and a little Fiſh-Broth, add a Lump 
of Butter; let it boil over a quick Fire: be- 


ing done, and your Sauce pretty ſhort, thick- 
en it with a Cullis of Craw-Fiſh. Let your 


Ragout be of a Taſte. Diſh up your 


1 © Rn 
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Soles. with the Ragout over them; ſerve 
them up hot. To make this Cullis ſee the 
nn 


Sole with Cullis of Anchovy. 
UT, ſcale, waſh and wipe them dry, 
ſlit them up the Back, ſtrew them 
with Flower and fry them, chop off the Heads 
and the Ends of the Tails. Put a Stew-pan 
with a little Butter over the Fire: the Butter 
being melted, put in a few green Onions chop d 
ſmall: moiſten it with Fiſh-broth, ſeaſon d 
with Pepper and Salt, let it ſtew over a flow 
Fire: add ſome Capers, thicken your Sauce 
with Cullis, put in your Fiſh to ſtew. Let 
your Sauce be well reliſh'd. Diſh up your 
Fiſh with your Sauce over them. Serve them 
up hot for a Courſe or a fide Diſh 


Sole with Cucumbers. 
UT, and ſcrape them; chop off the 
Heads and Tails : flower and fry them: 
being fry'd, take them out to drain. Pare 
two or three Cucumbers, cut them in halves 
take out the inſide, cut it in Dice, put your 
Cucumbers to marinate with a flic'd Onion, 
gar, ſtir it well; let it marinate a Couple of 
ours, ſtrain your Liquor through a Linnen- 


Cloth into a clean Stew-pan over the Fire; 
add a little Butter, which being melred, put 
in your Cucumbers, which being a little 
brown, moiſten them with Fiſh, or * 

2 1 * ther 
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ther Broth, let them ſtew over a ſlow Fire; 


being done, skim off the Fat, thicken your 


Sauce with Cullis and a Duſt of Flower. Now 
put your fry'd Fiſh to your Cucumbers, and 


being ſtewed, diſh them up, Let your Ragout 
of Cucumbers be of a good Taſte,. and pur it 
over your Soles.” Serye them up hot for a 
Courſe or fide Diſh. ee eee I 


| Soles ſtuffed with Crap: Hb. 


"JT: ſcrape, waſh and dry your Soles 
T well, cut off the Mouth and Tail, ſlit 


them up the Back, and bone them. Take a 


{mall Sole, bone it, put the Fleſn over your 


Dreſſer with a little Parſſey, green Onions 


cut ſmall, and ſome Muſhrooms, ſeaſon'd 
with Pepper, Salt, ſweet Herbs, and a lit- 


tle fine Spice; add ſome freſh Butter, three 
or four Yolks of Eggs, the Cram of half a 


French Rowl boil'd in Cream: chop them 


all well together, pound and ſtuff your Fiſh 


with them, ſeaſon'd with Pepper. and Salt, 


and a few ſweet Herbs; add two or three 


whole green Onions: Turn your Fiſh, feaſon, 
them as before, moiſten them with melted 
Butter, ſtrow them ſlightly with Crums of 
Bread, and let them be done in the Oven, 
or in a Baking-pan with Fire under and o- 
ver: being well colour'd, take them out, 


| diſh them up with your Ragout of Cray- fiſn | 


over them. 


Voumay in like manner, diſh up your Soles 


with a Ragout of Oyſters inſtead of Cray- 
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fiſh; or with a Ragout of Muſhrooms, or 
Ragout of Truffles. The way of making 
thele Ragous, ſee in the Chapter of Ragouts. 


Soles ſtuſf d with Auchouie s. 
TUFF the Soles, order and dreſs them 
the fame way, with thofe directed be- 
fore to be done with Craw-fiſh. Make a 
white Sauce thus, viz. Put ſome freſh But. 
ter in a Stew-pan with a duſt of Flower, 
ſeaſon d with Pepper, Salt, and a little Nut. 
| meg moiſten the Pan with a little Water, 
and a daſh of Vinegar ; waſh and bone a 
Couple of Anchovies, chop and put them in 
your, Sauce, with a whole green Onion, and 
a ſlice of Lemon, put your Sauce over the 
Stove, and being thicken'd and of a good 
Taſte, diſh it up. Your Fiſh being done and 
of a good Colour, take them out, put them 
over your Sauce. Serve them up hot for a 
* Courſe. | . 3 5 
Broiled Soles (A la St. Menboult. , 
, ſcrape, waſh and wipe them dry, 
cut off the Fins. Put a Quart of Milk 
to boil in a Stew-pan, then take a clean 
Stew pan, put in your Fiſh. with good But- 
ter of the Bigneſs of a Fiſt, ſeaſon' d with 
Pepper, Salt, Onions cut in ſlices, whole 
green Onions, Parſley, Bay- Leaves, ſweet 
Baſil, and fine Spice; let them boil ; being 
done, let them cool in their own Liquor : 
then take them out, moiſten them with But - 
5 = = ter, 


& 


de under them; ſerve them up hor. 


Soles may likewiſe be taken off in 


Slices from the Bones, and done the ſame 
(A la St. Menhoult) being ſtrow'd with 


Bread, fry'd and diſh'd up in the. ſame 


manner. At another time, Soles being 


done, take them out of their Seaſoning, dip 
them in beaten Eggs, ſtrow them with fine 
Crums of Bread, fry them to a good Colour, 
and take them out to drain; put a folded 
Napkin in your Diſh, lay your Fiſh over it 
with fry'd Parſley. Serve them up hot for 


a Courle. 


Soles areſid with Fennel. 


all | AK E large Soles, gur, ſcrape, wath,and 


wipe them dry, 23 the Heads, and 
the ends of the Tails. Melt 
little Pepper and Salt to it, turn your Fiſh in 


it. Put ſome green Fennel over a Gridiron, 


lay your Fiſh over it. and let them broil over a 


ſlow Fire; being done on one ſide, turn them. 


Keep in the Fire. Put a little Butter into a 


Stew - pan over a Stove, with a few green Oni- 
ons, and Parſley chop'd ſmall, ſtir it now and 
then, moiſten it with a little Fiſh-Broth or Wa- 
ter. Vour Sauce being pretty ſhort, add a 
Couple of Anchovies chop'd, a few Capers 
and ſome Fennel; thicken pou Sauce with 


high reliſned, 
and 


your ordinary Cullis, let it 


TRE MODERN:COOK, „ 
ter, ſtrow them with fine Crums of Bread 
and broil them over a ſlow Fire: being fryd 
retty brown, diſh them up with a Ramu- 


ſome Butter, put a 
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and diſh it up. Take off your Soles from 
the Gridiron, clean them from the Fennel 


that ſticks to them, lay them over your 
Sauce, ſerve them up hot for a Courſe. 


Soles areſ”d with Sweet Herbs. 
ALEAN them well, chop off the Heads 
and Tails, flit them up the Back. Rub 
a Silver Diſh or a Baking-pan with Butter, 
ſeaſon it with Pepper, Salt, a few ſweet 
Herbs, chop'd Parſley, and ſome whole 


green Onions. place your Fiſh in it, ſeaſon 
them over and under, the ſame way; ſprinkle 


them with freſh Butter, ſtrew them with fine 
Crums of Bread, and put them in the 
Oven. When bak'd to a fine Colour, take 
them out, take off the Fat, ſerve them up 
hot with an Anchovy-Sauce under them, 
for a Courſe or ſmall Diſh. 


Soles areſFd with Lettuce. 
TUFF your Soles, and order them the 
3 ſame way, with thoſe done with Cray- 
filh mention'd before. Take a dozen or two 
of the Hearts of Letruces, and blanch them, 
then put them in cold Water, and ſqueeze 
the Water well out of them, tie them up in 
two Parcels, put them in a Stew-pan, moiſten 


them with Broth, ſeaſon'd with Pepper, Salt 


and a Bunch, let them ſtew over a ſlow Fire; 
being done, skim off the Fat, thicken your 
Sauce with Cullis. Let your Ragour be of a 


good Taſte, and diſh it up. Take out your 


Soles 


* 
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Soles when well colourd, lay them over 


your Lettuces. Serve them up hot for a 

Courſe. ee wot wierd eee 
| Soles dreſid (the Dutch May.) | 
CRAPE your Soles, flit them about 


two Inches from the Tail up ro the 
Gills, put them in freſh Water for an Hour. 


Put Water over the Fire ro boil, put in 


Parſley-Roots well ſcrap'd, with the Heads 
of your Fiſh cut in four, if they are large, 
but not parted from each other, and a good 
Bunch of Parſley wath'd clean; theſe being 
boiPd, take them out with the Skimmer : 
Then put in your Fiſh, the Water being high 


ſeaſon?d with Salt, let them boil about half a 
Quarter of an Hour, then put your Roots 


and Parſley in again, for a moment before 
you take out your Fiſh, to make them take 


the Taſte of Salt. Then put your Fiſh in a 


deep China- plate with your Parſley-Roots 
and the Parſley over them, fill up your Diſh 


with the Salt Waters, your Fiſh were boiFd 


in. They commonly eat theſe Fiſh with 
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Lots or Barbels. 


Babel. Larded and Glas dl. 


8 
5 + Ir 


Bor your Barbels in boiling Water 
Pi bur rake your Fiſh preſently out a- 


be very white and well clean'd, leave the 
Liver untouch'd, as being the moſt- delicate 
Bit in the Fiſh: wipe them dry, lard them 
with fine Bacon. Put in a Stew- pan, (ſet over 
a well lighted Stove,) a Bottle of white Wine, 
Onions cut in thin Slices, ſweet Baſil, ſlices 
of Lemon, Pepper, Salt and Cloves: as ſoon 


as the Wine boils, put in your Fiſh two by 
two; after ſome Boils, take them out, put 


in ſome more, to make them ſtiff. Put a 
.clean Stew-pan over the Fire, big enough to 
hold all your Fiſh ; put a Couple of Pounds 


of Veal into it. with ſome Ham cut into 
| {mall pieces, with an Onion or two. Moiſten 


them with Broth or Water: When the Veal 
is almoſt done, put in your Fiſh, let them 
boil gently, and let them not be too much 
done. Take them out dextrouſly to keep 
them from breaking. Now put your Broth 
over the Fire again, and wh ſtew'd to a 


Jelly. put in your Fiſh, the larded Side down- 


wards, let them glaze over a gentle Fire; 
being ready to ſerve up, put an Eſſence of 


IOW PU 
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Ham, or an l Sauce | in your Diſh with 
your Fiſh over it. ; 

If your Fiſh were not glaz'd enough, par: | 
them on again, ſhakin the Pan now and 
then, and don't leave them till done: fred 
chem and ſerve them up hot for a Courſe.” 


Lots dreſ#d with Chan abs: pw” 


ALP. gut, and clean them well, take 
out the Gall, leave the Liver untouch d. 
wipe them dry, flour and fry them in Hog s. 
Lard: being fry'd,' put them in a Stew-pan, 
with a little Cullis and Gravy, let them have 
a Boil to get off the Fat; take them out to 
drain, put them again in a clean Stew- pan, 
with Eſſence of Ham, ſome Grayy, two 
Glaſſes of Champain, and a Roccambole 
chop'd ſmall. When your Fiſh have ſtewd 
a while, taſte the Sauce, make it palatable, 
add the Juice of a Lemon, diſh your Fiſn 


with their Sauce over them, ſerve chem up 
bot for s Cure. _ {HF 4 | 


Lots dre A with Champain * — Wa 2. 


ICALD, gut, waſh, and wipe them dry. 
leave the Liver untouch'd, flour and fry 
| ben in Hog's Lard; then put them in a 
clean Stew - pan. with a little Grayy and Cal: 
lis. After a Boil or two, take them out to 
drain. Make an Tralian Sauce thus: Take 
half a Ladleful of Cullis, the ſame Quantity 
of Broth, of Gravy and of Eſſence of Ham, 
ett a _—_ of Garlick, Tweet Baſil, half a 
Lemon 
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Lemon cut in ſlices, a few pounded Corian- 
 der-Seeds, two Glaſſes of Champain and half 
a Glaſs of good Oil. Boil this Sauce well, 
skim off the Fat; let ir be palatable, then 
ſtrain it through a Silk-Strainer into a clean 
Stew-pan, put in your Fiſh, let them ſtew a 
while; when done, diſh them and ſerve them 
up hot for a Courſe, ed. la 


Lots areſsd with Sweet-Herbs and Meat. 
UT them for a Minute into hot Water, 
then gut and waſh them, leave the 
iver untouch'd. Put ſome Slices of Bacon 
into a Stew- pan, and then your Fiſh ; ſeaſon 
them with Pepper, Salt, ſweet Herbs, fine 
Spice, green Onions, ſome ſlices of Lemon, 
Bay-Leaves, a Lump of freſh Butter, with 
a Couple of Glaſſes of Champain, lay ſome. 
ſlices of Bacon over your Fiſh, put the Lid 
over the Stew-pan, let them ſtew ſoftly with 
Fire under and over; then take them out, 
ſtrow them with Crums of Bread, let them 
get a Colour in a Baking- pan cover d, or in 
the Oven. Being of a good Colour, make a 
Romulade thus, vig. Put in a Stew- pan 
chop'd Parſley, green Onions, Shallots, a 
Crum of Garlick, ſweet Baſil, ſome Ancho- 

vies and . Capers, a Spoonful or two of 
| Muſtard, two Spoonfuls of good Oil, the 
 Joice of a Lemon, a little Grayy, Pepper 
and Salt, all well mixt together, then put 

in your Diſh with your Fiſh over it. Serve 
den ep boe fx CoS. 


7 * 5 
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Tote (Ala Perigorde.) 


o r them for a minute into hot Water, 

then gut and waſh them well, leave the 
Liver untouch'd, wipe them dry, put them 
in a Stew-pan, with a Bottle of white Wine, 
a2 Bunch, of ſweet Herbs, a little Mace, two 
Cloves of Garlick, alittle Water, ſome Truf- 
fles cut in Slices, Pepper and Salt. Let your 
Fiſh be done over a quick Fire, make the 
Sauce ſhort ; your Fiſh being done, add a little 
Eſſence, wich the Juice of a Lemon and 
ſome Butter. Let your Sauce be. reliſhing, 
diſh your Fiſh with the Sauce over opts 
fans them up hot for a Counts... 


| Lots en Mai gre with a ; Spaniſh le 


U T them for a minute into hot Water, 
then gut, waſh and wipe them dry, 
eave the Liver untouch'd, ſtrew them with 
Flour, fry them in drawn Butter. Being 
fry'd, make your Sauce thus; put a Couple 
of Onions cut in flices, into a Stew-pan, with 
half a Carrot and half a Parſnip cut in ſmall 
Bits, add half a Glaſs of Oil: let theſe Roots 
ſtew alittle ; moiſten them with Fiſh-Grayy, 
or Fiſh-Broth ; ſeaſon them with ſweet Herbs, 
fine Spice, ſome Slices of Lemon, | ſome 
Cloves of Garlick, a few Coriander Seeds, 
Cloves, and a Couple of Glaſſes of white 
Wine: Let them all boil well together, skim 
off the Fat carefully, thicken your Sauce 
with Fiſh-Cullis; let it be of e | 
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544 THE MODERN COOK. 
ſtrain it of, Now put your Fiſh in a clean 
Stew-pan, with your Cullis over them: let 


them ſtew very ſlowly ; then add a Glaſs of 
Champain, a chop'd Roccambole with the 


Juice of a Lemon. Being ready to ſerve up, 
diſh your Fiſh with their Sauce over them, 


' ſerve them up hot for a Courſe, © 


7 * 


5 


Lots with a White Sauce. 
UT them for a Minute into hot Water, 

gut, waſh, and clean them well, leave 
the Liquor untouch'd ; put them in a Stew- 
pan, with Onions cut ſmall, fome Sprigs of 
Parſley, a Bay- Leaf, ſweet Baſil, half a Bot- 
tle of white Wine, Pepper, Salt, Cloves, 


and a Lump of Butter, pour ſome boiling 
hot Water over them, let them ſtew ſlowly : 
Being done, put into a clean Stew-pan, with 


a good Lump of Butter, a duſt of Flour, a 


_ daſh of Vinegar, Pepper, Salt, Nurmeg and 


alittle Water: thicken your Sauce, take out 
your Fiſh to drain, diſh them with their 
Sauce over them, ſerve them up hot for a 


_ Courſe, | 


+. Lots with Cullis of Cray-Fiſh. 
TY UT them for a Minute into hot Water, 


T then gut. waſh, and clean them well: 


put them in a Stew-pan, with half a Bottle 


of white Wine, ſome Onions cut in ſlices, 
ſome ſlices of Lemon, ſome Sprigs of Parſley, 


ſweet Herbs, Cloves, a good Lump of But - 
ter, and ſome boiling Water to cover y our 
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Fiſh. Being done, take them out to drain, 
diſh them with a Cullis of 3 over 
them, ſerve them up hot for a Courſe. 


Other Lots en Maigre with 2 Cu 2 1 
cel, 


UT them for a Minute in hot Water, 
gut, waſh, and clean them. Put a Lump 
of freſh Butter into a Stew- pan, with a duſt 
of Flour, ſeaſon'd with Pepper, Salt, a Le- 
mon- Juice and a little Water. Put your Sauce 
over the Fire, which being thickened, add a 
little Cullis of Cray-fiſh made en Maigre, : 
with ſome Cray-fiſh Tails; but this Cullis 
muſt not boil, for fear it ſhould turn: your 
Fiſh being done, take them out to drain, 
diſh chem with your Cullis over 1 m 
them 591 pe one pie | 


e 
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4 Pike 155 aus. 55 
F T ER the Pike is clean'd, cut it into 


42 Slices, put it into a Stew- pan, with 
©. white Wine, Parſley, green Onions, 
Champignons, Truffles cut ſmall, Salt, Pep 
per and good: Butter. Take Oyſters rolPd 
in Flour, blanch them a little in Water, with 
ſome Verjuic Berries; being thus blanch d, 
* i * 1 when _ 
OL. y 
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are ready to ſerve, diſh it up. Let it e of 
a good Taſte and ſerve it up hot for Entry. 
The other Fiſh with nen an in 
the lame manner. . 


The Entry of a act ; Pike. 


1 UT iris four: (put the Head into Court 
A Bouillon) one piece into a white Sauce, 
another in Fillets or Ragout, and the Tail 

fry'd with a Caper-· Sauce. © Diſh all up to- 
gether. Vou may put a little Ragout to it 
made with Pikes-Liver and Carp 8 Melt. 0 


Viles — 2 80 auce the German Way. 5 


AK E a Pike, clean it well: Cut it 
| in two, and let it boil in Water, but 
nor till it be quite done. After yay have 
taken it out of the Water, ſcale it, let it be 
white, and put it into a Stew-pan, with 
white Wine, Capers cut ſmall, Anchovies, 
ſweet Herbs. Champignons cut ſmall, and 
Truffles. Let all together ſimmer ſoſtly, 
for fear of breaking the Pike. Put a Lump 
of good Butter roll'd in Flour, into it, with 
a little e then diſh 1 it and ferve it 


. 5 
£ 4 * 8 ” 


oc n 4 pike Daly: Well: ahh — 
ſcaled, is put into Marinade during two 
5 with Vinegar, Salt, Pepper, green 
Onions. and Bay-Leaves. Being r pg 


1 fry it: n * 1 ore a 
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Colour, you ſerve it up with a brown Sauce 
under. it, Anchovies ſtrain'd thro” a Sieve or 
Bag; with an Orange-Juice, Capers, Salt and 


A Pike with a white Sauce. 
X FTER the Pike is well clean'd, boil 
it with Wine and Water, Salt, Pep- 
per and a Bunch of ſweet Herbs; being 
boil'd, take off all the Skin, and make a white 
Sauce as followeth. Take a Lump of good 
Butter, put it into a Stew-pan with a lit- 
tle Flour, two Anchovies cut ſmall, a whole 
green Onion, a Slice of Lemon, Capers, Salt, 
Pepper and Nutmeg; put in a daſh: of Vine- 
| gar with a little Water: Being ready to ſerve, 
you ſtir your Sauce upon the Stove, till it 
e thick, and then. put it over your Fiſh. 
If you will give another Colour to your white 
Sauce, put nothing'but Cullis of Craw-fiſh 
in it, or red Cullis, or white Cullis. This 
Mixture is agreeable, and makes a variety in 
the Sauce. This Sauce, juſt as it is deſcrib'd, 
may ſerve all Sorts of Fiſh, that are dreſs'd 
in this manner. 035 155.3903, 0 2 ITT DN 


A way of Roaſting a Pike, 
AVING ſcald and gutted your Pike, 
1 4 make forc'd Meat with Carp's Fleſh and 
| Melts,” Fleſh of Eels, Pikes, Tench and 
ſweet Herbs, all cut ſmall, together wirhCham- 
Pignons, Truffles, and Heads of Aſparagus; 
put ſome yolks. of Eggs hard boifd to it. 
aan e . 
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Seaſon well the whole with Salt, P 


ſweet Herbs, and moiſten the forc d Meat 
with white Wine, put into it little bits of 
freſn Butter: After that ſtuff the Body of 
the Pike with the forc'd Meat, and ſow it 
up; then put it on the Spit wrap'd up in a 
Paper greas' d with good Butter, ſprinkle it 
with white Wine and good Butter, and when 
it is almoſt done, take 151 the Paper to brown 
it, and ſerve, it up with a ſharp Sauce made 
thus. Take Anchovies and Capers with a 
thin Cullis, the Juice of two Lemons, Pep - 
per, and Salt, which you heat all together, 
and Pi: it into a Diſh, with FOUR Pike N 
it. 


Pile with Gr rauy 1 e, 


TD AISE. the skin, lard it with chin Be 
A con; this done, put into it a Farce as 
here before, and wrap it up in Paper dawb d 
with Butter. Spit, and beſpriok * with 
white Wine, Butter, Salt and Pepper: it be- 
ing roaſted, put an Talian Sauce under it, 
garniſh it with Sweet - Breads of Veal mrs 
and ſerve it up hot for Entry. 


ö Bikes Robert Lance; 


1CALE and gut your Pikes, {lit and cut 
them in four; flice them on the back, 
aud put them into a Marinade with Pepper, 
Salt, Onions, Slices of Lemon, Baſil, Bay- 
Leaves and Vinegar. An hour after take 
oo Pikes! out of ber Marinade, put them 


upon 


8 
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pon a clean Linen Cloth to dry, then 


flour and fry them: Aſterwards make a 
Robert- Sauce; putting a bit of Butter into 


a Stew-pan, over the Stoye: ſome Onions, 
cut into Dice, being fry'd in your Stew-pan, 


till they are a little Browniſh, then moiſten 


them with Gravey or Fiſh-Broth. Being 


done, you skim off the Fat and thicken it 


with good Cullis: Put your Pikes a 1 
ſoftly upon hot Cinders: When ready to 


| ſerve, diſh up your Pikes neatly, and befars 
| you put your Sauce over them, ſet them a 


little upon the Fire again, putting a little 
Muſtard with a Daſh of Vinegar to it. Let 


it be reliſhing, pour the Sauce over your 
Pikes; and ſerve them up hor. Thoſe thar 


have no Conveniency to make Cullis, may 


uſe a little Flour, at the time the Onions are 


almoſt brown before they moiſten them, ſo 


that the Flour may have a little time to be 
done. hy 


N. B. The Sondrednchdt Marinade 


To kerve for all Freſh-Water F in to 1 5 


Pikes gu, 


| [ Ak E what number you think fit, ac- 


cording to the bigneſs of your Diſh, 
which a large one will fill ; then ſcale, e, gut, 


waſh and wipe it well, raiſe the Skin on one 
fide,” and lard it with thin Bacon; being 
larded take an oval Stew- pan, garniſh it with 
Slices of Veal arid Ham, ſome © Onions, ſweet 
TRIBE A a Bottle of white Wine, L ſpoonful 
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of Broth with a Lemon cut into Slices. Take 
a Napkin, | wrap your Pike in it, and put 
it into the Stew pan. When its Fleſh is half 
done, take it out, ſtrain your Broth through 
a Sieve, and put it again into the fame Stew- 


pan, and ſo let it boil till it turns to a Cara- 


mel; then put your Pike into it, on the lard- 
ed fi de, and over hot Cinders, till you be 
ready to ſerve up. Being ready to ſerve, 
and if it is not glaz'd enough, put the Sauce- 
pan upon the Stove again, ſtirring it ſome- 
times; when it is done as it ſhould- be, put 
ſome Cullis of Ham into the Diſh you ſerve h 
it up in; rake up your Pike as gently as you 
can, and put it upon the Cullis of Ham, 
and ſerve it up hot for a great Entry. At 
another time, inſtead of putting it in the 
Stew. pan, you need but make forc'd Meat, 
to be put into the Pike's Belly, and into a 
large Diſh with Slices of Bacon, ſeaſon'd with 
Salt, Pepper, Onions, ſweet Herbs, together 
with a Bottle of white Wine, and ſo let it 
be baked. Then take it out, drain it, diſh 
it up with Cullis of Ham over it, and 


the 3 of a e and ſo n it "WP 


143 


$4 Up Pike; in | Fricando 6. 5 


bt AKE a large Pike: being ſcab d. gur 

1 ted. and waſh'd,, cut it in large pieces 
the Length of 2 Hand, and wipe it well; 
a the ſplit it in two up the Belly: take 
out 0 Bone and lard it with fine Bacon: 
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Being larded, boil it in Wine thus; take a 
Bottle of white Wine, put it into a Stew- pan, 
with a little Salt, Pepper, green Onions, 
ſoon as it boils, put in one or two of the 
pieces, if the Stew-pan will hold them, and 
after it has had two or three Boils, take it 
off; do the ſame Work over again, with all 
your other large Pieces. This being done, 
drain them; and take two pound of Veal, to- 
gether with ſome Slices of Ham, Onions ſtuck. 
with Cloves, cut in Dice; put all together 
over the Fire with Broth, and when half 
done, put in your large Pieces, but take 
care they be not over done: then take them 
out, drain them, and ſtrain your Broth; 
this done, put it into the Stew- pan again, 
make a ſhort Sauce, till it turns to Caramel: 
as ſoon as the Sauce is ſhort enough, put in 
your large Pieces of Pikes, then put them 
upon hot Cinders, that they may glaze foftly';” 
| being thus order'd' and ready to be ſervd, 
I put into your Diſn a Sauce after the Ir, 
N lian or Roman faſhion, and your large Pieces 
over it, and ſerve them up hot for a greg 
Entry. . rech e 420 8 e 
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THEY muſt be ſcaPd, and the back 
Bone taken out, but Head and Tails to 
hang on the Skin; take the Fleſh, with a ſlice 
of Eel or Carp; put to it a few Champignons, 
green Onions and Parſley ; | ſeaſon it with! 
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Stoye: this you put into your forc'd Meat 


with four Volks of Eggs; mix all well toge - 
ther in the Mortar. Aſterwards ſtuff your 
Pikes with it and ſow them up. Take a 
Stew. pan, put Slices of Onions into it, 
with Baſilic, Bay- leaves, Slices of Lemons, 
and place your Pikes in it. At laſt ſeaſon 

them with Onions, Parſley, Salt, Pepper, 


_ Claves and ſweet Herbs, moiſten them with 


Fiſh-broth or other Broth, and a Bottle of 
white Wine, and let them ſtew gently over 


a flow Fire, leſt; they ſhould break. Then 
make a Ragout with ſome Champignons, 


Craw-fith: Tails; Truffles, Heads of Aſpa- 
ragus in their Seaſon and Bottoms of Arti- 
choaks; put your Champignons into a Stew- 
pan, with a little freſh Butter, moiſten them 
with Fith-Broth, and thicken the Sauce with 
a good Cullis made of Craw-fiſhor other Fiſh. 
When your Ragoüùt is done, is well taſted, 
and. that you are ready to ſerve, draw your 
Pikes our of their Liquor, and put them in 
a Diſn to drain. Aſter that, put them into 
the Diſh you deſign to ſerve them in, with 


—_ 


the Ragout over them; the whole mult be 


ſerv'd up hot. Obſerve, that when you 


make uſe of Heads of Aſparagus, which * 
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be whiten d. you put * into your Ragout 
but a moment before 3 to oy 
5 their being done too much. - 
VN. B. Stuff'd Carps in Raga, 
ö Trouts are done in the ſame manner. 115 | 
forts of F iſh, as Pikes, Carps, Tenches, and 
Trouts being ſtuffd as above, rub them with 
good Butter melted, and lay them in a Silver 
Diſh or Baking-pan, with ſome Slices of Oni- 
ons under them, whole green Onions, with 
a little Parſley cut ſmall, putting a little 
melted Butter over them; do them hand. 
ſomely with Crums of Bread, Spices, Sc. 
then you ſend them to the Oven to get a2 
_ Canons: _ may _ am 1 with 


| Pikes habd. and 46 Ui ina 5 rew-pan.. 


CALE the Pikes, lard. them with Bel, 

t them over the Fire with Butter, 
white Wine, Verjuice, Salt, Pepper, Nutmeg, 
Cloves, a Bunch of ſweet Herbs, Bay-leaves, - 
Baſilic and green Lemon. When tber are 
done, make a Ragout with Champignons: 
put theſe into a Stew- pan, with a little good 
freſh Butter which you moiſten with Fiſh- 
Broth or Gravy : thicken it afterwards with 
Cullis, that the whole may be well taſted ; - 
and when you. are ready to ſerve, take the | 
Pikes out, drain them; and plape them in a 
Diſh; put the een over e r ferve 
them up hot. "bt ns 
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7 7 Pikes ach. en 3 


0 PEN your Pikes in the Belly, Gi 
Nice them on the Back; put them to 
Marinade with Vinegar, Salt, Pep er, green 


Onions and Bay-leaves, flour them when 


you fry them. For Sauce, melt Anchovies 
with brown Butter; and having ſtrain'd it 


_ thro? a Sieve, add to it Dang? m_ SPI | 


and; White man x 


A Roaſted Pike... 


Cc ALE it it, | flice it on the Back er 
lard it with middling Slices of Eel ; ſea- 
— with Salt, Pepper, Nutmeg, green O- 


nions and ſweet Herbs. Put it on the Spit 


the long way. and as it is a doing, put But- 


ter over it, with white Wine, Vinegar and 
green Lemon- Juice. Being done, melt ſome 


Anchovies in the Sauce, and ſtrain it through 
a Sieve; with a little Cullis: add Oyſters 
juſt blanch'd to it, with Capers and white 


Pepper, and ſerve it up. Thoſe that have 
no Cullis may ule a little Flour —_ d. | 


A Pike. the Pubſh 72 ay. 12270 


FT" "A KE a live Pike, and an hour Fo 
ſerving up, ſcale it to make it very 


White To this 6 urpoſe, take a ſharp Knife 
pli 


with which you ſplit the Pike in two, wipe 
them well and cut them into ſmall Pieces as 
big as a Hand; then lay them upon the 


5 Fer cover them with Salt, put water 


over 


9 EOS oy , 
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RHE MODERN COOK. 5 
over the Fire, cur ſome Parſley· roots into 
Fillets, and Parſley cut ſmall, with ſome 
Champignons. After that ſtrow your Salt 
well over your Pieces of Pikes, place them 
in a Stew- pan, | a Crum of Mace into it 
with your Parſley-roots, Parſley cut ſmall 
and Champignons; put a brisk Fire in the 
Stove ; put your Stew-pan- over it, and fill 
it with boiling hot Water; let it be upon 
the Fire till it is almoſt boil d away put into 
it a good Lump of Butter, the bigneſs of a 
Fiſt, divided into ſeveral ſmall Bits, and give 
it a taſte. If it is not palatable enough, place 

your Pike piece by piece in the Diſn and 
put over it the Parſley- roots with the Sauce, 
and ſerve it up hot for Entry. Obſerve that 

it muſt be boiPd with a quick Fire. | 


A Pike dreſf9d the Poliſh Way with Safe 
, i 
AKE a Pike, clean it thoroughly as 
before, cut and ſalt it. Put ir into a 
Stew - pan with Parſley- Roots and Mace: 
Put it upon the Fire, as beſore, with a Lump 
of Butter. Take Onions peel'd, cut them 
into Slices, put them into the Stew- pan, 
and let them be done: then ſtrain them 
through a Sieve, and make the Sauce pretty 
thick like Cullis. Your Pike being boil'd 
pretty ſhort, put ſome of this Onion-Cullis 
in it, as much as you think fit: take a third 
part of a Tea · Spoonful of pounded Saffron, 
which muſt be mixt with a little warm 


76 THE MODERN COOK. 
Water, in ſome Porringer or other Veſſel, 
only to have it well ſoak'd, and pur fome 
into the Pike, and ſerve it hot for Kntry,, 


A Pike the Poliſh way with Lemon. 
1 AKE a Pike, clean it as above, cut 
aud ſalt it in the fame manner; put it 
immediately over the Fire with Water, (in the 
ſame manner directed before) with Parſley- 
Roots, pickled Cucumbers and Lemons cut 
into Slices. Theſe ſorts of Lemons are 
ſcarce in ſome Countries; they come from 
Poland pickled. This Entry muſt be thick- 
ned with Cullis of Onions mention'd before: 
let it be reliſhing. This Entry of Pikes is 
very good, and is much uſed at King 
Stani ſlaus s Court. It is ferv'd up hot. 


Another Poliſh way of dreſſing Pike with 
8 a Blue- Grey Sauce, _ 
f AKE a large Pike, gut it, flit it in 
i two, and cut them into Pieces five 
Inches long, then place them in a large Diſh, 
and ſalt them with a great deal of coarſe 
Salt: Boil a Bottle of Vinegar and pour it 
gently over your Pike, put more Salt to it: 
Put water into a large Veſſel that will hold 
the Pike; and when your Water boils, oh 
in your Pike with all the Salt together, that 
it may take the Taſte. Take about a Quarter 
of a pound of Anchovies, waſh them, take 
out the Bones, and cut them very ſmall; 
then take a pound of good freſh Butter, and 


THE MODERN COOK. +7 
put it in the Stew-pan with the Anchovies; 
| fome Corns of white Pepper, Nutmeg and 
Mace. Take out your Pike, drain it, difh 
it up with your Sauce over it, and ſerve it 


A f Pike areſi'd another an. 
AKE a Pike, ſcale, gut and\waſh it 
1 well; this done, wipe it, cut it in 
two, ſlit the Head in two, without parting 
it from the Body. Take a Stew- pan, put a 
good Lump of Butter into it, then put in 
your Pike ſeaſon'd with Salt, Pepper, ſweet 
Herbs, and fine Spice, put the Head over 
the Stove to melt the Butter, ſo that it may 
get a Taſte; then ſtrow Crums of Bread over 
it, and broil it; then prepare a Robert Sauce 
made with Onions thus. Take half a dozen 
Onions, cut them in Slices or Dice; take a 
Stew pan, put a good Lump of Butter into it 
with your Onions at the ſame time, and let 
it ſtew ſlowly; cover it, and ſtir it now and 
then: when the Onions are colour'd, drain 
off the Butter, and ſtrow a little Flour over 
them, moiſten them with Gravy en Maigre 
and let them ſtew ſoftly : when they are 
done as they ſhould be, and your Heads are 
well broiled and ready to be ſerved up, 
place your Ragoùt with Onions in the Diſh 
you ſerve it in, and put your Pike's- Heads 
upon it, and ſerve it up hot for Entry. 
If the Pike is but ſmall, you may join 
Head and Tail together, unleſs you have 


5 


78 THE MOHERN COOK. 
a mind to make another Entry, with the 
Tail, in boiling it in Court Bouillon. Being 
thus done, ſerve it up with a Cullis accord- 
ing to the Italian Faſhion; or elſe marinate 
it, fry it, and ſerve it up with Robert Sauce, 
as above; or elſe dreſs d dry, putting in the 
Bottom of the Diſh forc'd Meat made of Pike 
with the Fillets of Pike over it, and putting 
over it likewiſe a little Cullis, either fat or 
Maigre, with ſome Crums of Bread and 
Parmeſan: Colour it in the Oven, and ſerve 
,,, 1 09H; 00% 


JF*AKE a Pike coming out of the Water, 
2 ſcale it well, and let it be as white as 
poſſible; ſplit it and waſh it well; then cut 
it into pieces the bigneſs of a Hand, and 

ſlice them upon the back, put them flat upon 

the Dreſſer, corn them with ſome handfuls 

of coarle Salt, Parſley cut ſmall, Parſley- 
Roots cut in Fillets, ſome Muſhrooms pound- 

ed, and Truffles cut ſmall; take off the Salt 
from your Pike by ſhaking it, place it in 

the Stew- pan with the Liver, put in your 
Parſley thus cut ſmall, with the Roots in 
Fillets, the Truffles, Muſhrooms and Mace, 
a bit of Butter, and a little beaten Pepper; 
then light a good Fire in the Stove, put your 
Stew · pan over it with your Pike, moiſten it 

with hot Water, and force it to a ſhort 

Sauce. When tis done, ſo as that there re- 

mains but very little Sauce, put in a little 

c „ Butter 
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Butter 'roll'd/ in Flour, to rhicken the Sauce, 


and wo Cloves of Garlick cut very ſmall 
with a Lemon Juice: Let it be palatable, 


and pretty high ee and ſerve it MN _ 
for n N 


A Pike the Durch 72 25. 
— AKE à Pike, ſcale” and waſh it well ; 


"cls Water and Salt; when the Water boils, 


put in your Pike, make a Sauce with good 
Butter, an Anchovy cut ſmall, ſeaſon'd with 


Salt, Pepper, Nutmeg, a daſh of Vinegar, 


A litle duſt of Flour, and a little Water 4 


elſe Gravy; thicken: your Sauce, and take 
up your Pike, drain and diſh it up. Put 
your Rene over it, drank 
Entry. = Mo anne oth n Df 
r $9.38: Ne 

Lal Pike in Court Bouillon v or x e 
U T your Pike in a Diſh;/put Salt upon ĩt 
with boiling Vinegar. Then boil White 
Wine with Verjuice, Salt, Pepper, Cloves, Nut- 


meg. Bay- leaves, Onions, and green Lemons | 
or Oranges. Put it upon a quick Fire, 


and when it boils put in your Pike wrapt 
up in a Napkin with the Seaſoning men- 
tioned before, ſuch as Sweet Herbs, Onions, 


Lemons, Bay-leaves, Salt, Pepper, Cloves, 


together with a good Lump of Butter in the 
Belly of your Pike. Being done, ſerve it up 
upon a clean Napkin, for a Diſh of roaſted 
Fiſh, . wich 1 ak Sau _ 
It 


put an Oval Stew-pan over the Fire 
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It may likewiſe be dreſs'd with a white 
Sauce, or Parſley Sauce over it when you 
a it firſt. All ſorts of Pikes either big 
or ſmall may be dreſs d in the ame man- 


— 


Breame 


8 a freſh Water Fiſh; tis eaten either 
: broiPd or fry'd. The way of Dreſſing 
it is. thus: Scale and gut it. then ſlice it = 
on the back, ſoak it in melted Butter, fea- 
. ſon'd with Pepper and Salt, and put it apc | 
the Gridiron, putting now and then m | 
Butter over it, till it is enough; then make a 
brown Sauce with green Onions, Capers, 
Anchovies, putting it into a Sauce- pan with 
a Lump of Butter: Moiſten it with Gravy, 
and thicken the Sauce with your Cullis, 
which you put over your Fiſh. Let it be 
well ſeaſon d and palatable. The bee. 
muſt not be put in till FOR Fiſh is ready bo 


be ſeryed up. 

Lou may alſo "hav it wits. white Sauce 

or {th a — . with Sorral. 2 75 
11 8 279 ti CHAP 
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es '& Lanpreys and Rel. | 2 uy 
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155 KIN! your Lampreys, cut them in Bits, 
8 blanch them in Butter, with a duſt of 
fine Flour: put in ſome red Wine, a 
little Sugar, Cinnamon, Salt, Pepper, aud a 
bit of green Lemon. Vour cure 
done, put in their Blood, (which yo 
laid by,) let them ſtew a little longer and 
your Ragodt being done, diſh it 1 1 ir 

2 cia zug e 5 ht 


yt 
* "oy" 


T5021 


bim dag 
Bp old 2 i 
OUR r being skin 4 ad cut 

in Bits, you'll melt a little Butter, and 

put in it ſome Parſley cut ſmall. . Chibbgl, 
and ſweet Herbs, ſome Salt, Pepper, 40d 
then your Bits of Lampreys ; ſtir them all 
together in the Stew pan: Then take out 
the Bits and ſtrow them with Crums of Bread, 
and broil them over a ſlow Fire. Serve them 
with a brown Sauce, made with a Bit of 
Butter, and a duſt of flour brown'd in a 
Stew- pan, add a little Cl ibbol,. Parſley cut 
| ſmall, ſome Capers; an Anchovy, ſome Salt 
and Pepper; moiſten the Pan with +Fiſh- 
Broth, and thicken it with Cullis of 'Cray+ 


fin or other Cullis, Then let your Sauce 
Vo L. III. IS be 
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de goed nnd bigh- relifhed; Dich it ub - 


your Lampreys; you muſt ſerve it hot for a 


dainty Diſh. 
Your Lampreys may likewiſe be ſervd up 


with a ſweet Sauce made with Vinegar or 
Wine, and a Bit of Sugar, a ſtick of Cinna- 


mon, a Bay-leaf boil'd all together; being 
done, take out the e and the Bay- 
"Diſh up the Sauce with your Lampreys 
ore, and ſerve it up hot for a LU 


Broil d Lawpreys are alſo ſerv'd t with 
Oi thus: Mix ſome Oil and 

together with Pepper and Salt, a lietle Mat 
rard, an Anchovy, Parſley and Capers cut 
ſmall : then put them in a Saucer, placed in in 
the middle of your Diſh with your Lam- 


e ſerve it up bot for a Courſe, 


| Lampreys the Portugueſe Wa ay. Ei 
FOUR La being ſcalded and 
dclean'd, — do "Tenches, ca 
them lengthwiſe, place them in a Stew - 
with ſome red Wine and a Lemon ſlic 
Bunch of ſweet Herbs, a Bit of Sugar, 
ful of Oil, a Lump of Butter, ſome N 
—_— and Salt. Then boil: the whole on 
isk Fire; put in ſome Onions, Ga 
lick. and Parſley ut) ſmall. When you are 
ready to ſerve up, take out the Bunch of 
Herbs, put N e eee 


— * 2 110 
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(4 Mat clot) with ſeveral farts of Fi the 
I HIS Marelor axes tank in abe lde 15 
manner with the laſt Ragout, with the 


| Addition only of ſome Leeks to your Fiſh. 
This (Matelot) is never uſed with Butter, 
n. Tr ates a Leave ns T bes ROS 


Roaſt ad $A 


A KE E ee fine Fels, 0 gut, 
| waſh and cut them in pieces, the 


| = of three Fi ingers, Then melt ſome 


Butter in a Stew-pan, and put in your pieces. 
ſeaſoning them with Salt, Pepper, Rocam- 
bole, ſweer Herbs, and fine Spice; then 
take Cruſts of Bread of the bigneſs: of your 
pieces: all | which you put upon a Skewer 
with a Cruſt of Bread and a piece of Eel, 

alternatively till all is Skewered; then tie 
the Skewer to a Spit, and baſte it with Bur- 
ter. Vour Eels being done and taken off 
from the Skewers, dif them up with a Cul- 
lis, or a high n yh -—_ Ms 

__ _ for: a Courle. RIS wes 


ooh (a 1 87. n PEW 2128 


1 | ; "AKE ſome of the fineſt Eels 5 


„skin, gut, waſh and cut them in 


pieces ix Inches long, which muſt be ſliced; 


put Butter in 4 Stew. pan, with Slices of O- 


nions, ſweet Baſil, Thyme, Fennel, Bay- 
leaves, your * of Eels, ſome Salt, Pep- 
2 


3 


84 THE MODERN COOK. 
per, Cloves of Garlick, half a Bottle of | 
white Wine, and a little Water. Let the 
whole ſtew flowly, raking care not to boil. 
them too much: when enough, take them 
out, ſtrow them with Crums of Bread, and 
broil them; put a Remoulade in your Diſn 
with your Eels over it. ſerve them up hot. 
When you take the Eels out of the Pan, 
you may * them in ſome beaten Eggs, and 
then throw ſome crum'd Bread over them to 
5 5 d, Rnd them _ or RN — 
iy 295219 Ut 09 1 


2: Ee bs fe M the 1 Wa 9 
BARE your Eels as thoſe b * 


v3 
Trip them up the Belly, and take vont 
th Bdaeh, cut them croſs:in two. You muſt 
atleaſt have two Eels for a Diſh. - Then 
take a Bit of a Calf's Ca wl. ſpread it on your 
Dreſſer, and put half an Eel ſeaſoned with 
Salt in it, with ar $9. and fine Spice, 
Parſley cut mall, Muſhrooms, Truffles, if 
.yon have any, Artichoke-Borroms, ; Cray- 
ih- Tails, Ham, a little Rocambole, Butter, 
aud ſcrap'd Bacon: and over this Stuffing, 
rowl up your Eel, 2 it up in your Cawl, 
and tie och ends to inder it from break- 
dug. The other halves muſt; be done the 
ame way. Rolls of Eels being ready, tie 
them to a! Skewer. wit Bacon and Paper 
tound. and tie the Skewer,to the Spit; — 
they. are almoſt,,roaſted, take off the Bacon 


and Paper to get a Colo our. ou may throw 
. 


af 


* 


„ 
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THE MODERN F = : 
Crums of Bread over veg, X 827 = no Ba- L 


con or Ham to them, but Butter only. Your 


Rolls of Eels being done, diſh them up, with 
an Eſſence of Ham or a Cray-fiſh-Cullis 
Are tht gow 1 hot for a firſt: 7 5 5 oo 


ale: in n le 


| OUR Eels being err as i beſdfe, 
and cut in pieces of four or five Inches 
— rip them up, taking out the great Bone, 
and larding them with fine Bacon. Then put 
a Bottle of white Wine in a Stew- pan, with 
Salt and Pepper, and ſome Slices of Onions: 
and when the Wine boils, put in it two or 
three Slices of Eels at a time, and let en 
take ſome Boils, Take auother Stew) 1 
put a pound of a Fillet of Veal in it, with 1 75 5 
Ham and an Onion cut in ſmall Bits, moiſten 
the Pan with ſome Broth and ſer it on the 
Fire. The Veal being done, ſtrain off the 
Broth and put it again into the Stew- pad, 
that it may turn to Jelly. Afterwards place 
your Bits of Eels in the Jelly; the larded fide 
downwards, cover your Stew- pan, put it on 
bot Cinders for the more eaſy glazing your 


Los ad AG. Se os 


I, Eels. Being ready, put an Italian Sauce, or 
3 an Eſſence of Ham in your Diſh, then place 
ic your Bits of Eels in it N. ſerye them Pp 
ie Na fog a eh en Courſe." Fei RL RN 
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p 0 U may ſtuff them upon 1 
like a white Pudding. Firſt aer A 
Stating with the Fleſh of your Eels, pound 
it well, then put ſome Cream into a Mortar 
with Crums of Bread, a little Parſley and 
Chibbol, ſome Muſhrooms and Truffles. 
Your Stuffing, being well ſeaſoned and re- 
liſhing, put it round the Bone, ſtrow it 
with Crums of Bread, and put it in a Baking- 
pan, and let it 9 in che Oven ill it Oy 
well Foloue'd;> 


E els FOES a _— 8 


7 FOU R Eels being $kin'd, cur them in- 
do pieces; which you blanch in boiling 
Water, aud drain them. Then pur them in 
a Stew - pan, with Butter and a Bunch of 
Muſhrooms ; then toſs up the Pan, ſtrow it 
with Flour, moiſten it with white Wine and 
Water, ſeaſon d with Pepper, and Spice. Being 
almoſt done, add to it Artichoke-bortoms, 
and Aſparagus (if in Seafon,) thicken your 
Ragoũt with Eggs and a Lemon 12 et i 
10. le then ſerve it up hot. 


1 with a lms Sances: 


FOUR Eels being cut in pieces, put 
them in a Stew- pan with Butter, Flour, 
Fiſh-Gravy, Muſhrooms, a Bunch of Chibbol, 
Parſley, and ſweet Herbs, ſeaſoned with 


Salt and * and let the whole boil 
x toge- 


EL oo ie, A. i I Se. 


«th | N : 
"ls 

8 

. 1 


— hd white Wine: your Ragoũt be- 


ing done, put the Juice of a Lemon into it, 
an ferve it OP hot. WOE ee Sip 


rd Eli. 30% apps 
KIN Pg Bone your Eels; cut them 


ter, and ſerye them up with * d Bow: "Dai 
Broild Eels. 


and ſliced on the ſides, then marinate 
them a little in melted Butter, ſome few 
ſweer Herbs, Parſley, Chibbols, Pepper, and 
Salt: then warm them a little and ſtir them 
well. Then take out one piece after another, 


A m they are Kid. ent li Nate 
: 


ſtrow them with Crums of Bread, broil 
them upon a ſlow. Fire, to get a fine. Colour. 
Then make a ſmall Sauce, with Chibbols, 


Parſley and | Capers; and then put your 


Sauce in a Diſh, and the Eels over it, It is 
alſo ſery'd up with a green Sauce, made thus: 
Pound ſome Sorrel, ſqueezing our the Juice, 


cut an Onion very ſmall, which you rol? up 
in melted Butter in a Stew. pan, with Cap 


cut ſmall, and your Juice of Sorrel, 


Orange Juice, and ſome Pe 
ſerve it hot for a Courſe.” 


pe and 1 


It is alſo ſerv'd up with cho Robere Sauce, 


or W a Butter Sauce. 


G 4 


O Sk 


in Slices, and marinate them for two 
Hours in Vinegar, Salt, Pepper, Bay. leaves 
and Chibbols; then fry them in drawn But- 
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ul els. (en Ballet.) 


Fidck the Fleth, of Fei Anil e 8. 
ſeaſon it with Salt. Pepper and 


Spice; cut the Fleſh of other Eels in Slices; ; 


then, ſpread. theſe Eels skins on a Dreſſer: 
wake. over them a laying of minced, Fiſh, 
and then a lay ing of your Slices; which you 
muſt repeat till the Skins . kill d. After 
which you'll wrap up Four. Skins in a Linen 
Cloth, and boil them in half Water and half 
red Wine, ſeaſoned with Cloves, Bay- leaves 


and Pepper. When thele Eels grow cold 


in their Liquor, ſerve, them up, cut in 
Slices, for a en ihe er chan for a 


Courſe. 


j 1131 b. if: 


r ee K Fried.” 


- N.1 * ag the Quavivers, oh and. wipe 
them, ſlice them upon the back, put 
Flour to them, and fry them in clari- 


ke g Butter; when ſry' d and well colour'd, take 


Os off and let them be drained, — Diſh 


them yp. aud garniſh them with fry'd Parſley, 


and ſerve them 55 hot f, t 
Shs 2 4 11 8 fg 2 


or a Ni e of OY | 
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 Quavivers with Capers.” _ 


7 Butter of the biguels of two Wallnuts, 


vhich you put in a Stew. pan over the Stove; 
when melted, put in a little Flour. and tic 
it; when 'tis Brown, put a few green Oni- 


ons into it, with Champignons cut ſmall. 
Moiſten it with a little Fiſh- Broth ſeaſon'd 
with Salt and Pepper, and let your Vivers 
ſtew ſoftly in it; when ſtewed to a ſhort 


Sauce, take; them out of the Stew: pan, and 


Diſh them up, put a ſew Capers into the 
Sauce, and thicken it with Cullis of Craw- 
fiſh; let the Sauce be well taſted, put it over 
| your Vivers, and ſerve them up bot. at 


- Quavivers with C ucumbers. 


RY. your Quavivers in the ſame man- | 


ner as before, and when, they are fry'd 
and of a, good Colour, make a Ragoùt of 
Cucumbers in this manner: peel three or 
four Cucumbers, cut them into two, take 
out the Seeds, cut them in Slices, and put 
them to marinate with Pepper, Salt. Vine- 


gar and an Onion cut into Slices; this done, 


lqueeze them through a Linen Cloth; put 
a Lump of Butter into a Stew-pan. over the 
Stove: when melred, put in your Cucam- 
bers, and make them brown: then ſtrow 


ſome Flour. over them, and moiſten tbem 


vich h, Filt-Brath, thep. let them. boil over a 
| _ {mall 


p 4 
* 


& 0 ok. 85 


K 7 RV the Quavivers in the ſame manner 
as above; Make your Sauce thus: 
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oo THE MODERN COOK. 
{mall Fire; and when done, take off the 


ya VT and waſh your 


Fat, and thicken the Ragofit with a brown 


Cuilis: ſer your Vivers a boiling ſoftly, in 


the Stew-pan with the Cucumbers, then take 


them out anddiſh them up. Let your Ragout 


be well taſted, and pur” it over N oyonk Vi ivers, 
_—_ ſerve them up hot. It | 


 Quavivers with Lettace 764 eng 


nvivers, and 
inen Cloths, 


wipe them between two 


| 80 ſlice them upon the back: Melt a little 


Butter, and put a little Salt to it; rab your 


Vivers with the Butter, and put them upon 


the Gridiron to broil with a flow Fire; when 
broiled, take the Hearts of a dozen of Let- 


tuces, and blanch them in Water; this being 


done, take them out and put them i in cold 
Water, after that fqueeze them one by one; 
put ſome Butter of the Bigneſs of an Egg 
into a Stew. pan over a Stove, when the 
Butter is melted, put a little Flour in it, and 
keep it always ſtirring; when it is brown, 
moiſten the Ragoùt with Fiſh-Broth, ſeaſon it 
with Salt, Pepper, and a Bunch of Sweet 
Herbs, then put in your Lettuces. and let 


them ſtew gently over a flow Fire; when 
done, take off the Fat, and thicken the Ra · 


t with Cullis of Craw-fiſh; let your Ra- 
goüt be well taſted, and diſh jr up. The Qua- 
vivers being broil'd and of a good Colour, 
rake them up, and place them 'upon the Ra 
youu of Lettuces, * ler ve them up hot. 


We: 


£6t OK. 3 


ee with FIR Mats 


ROIL your Quavivers in the ſame 


manner as thoſe with Lettuces; make 
a 12 with Truffles: The 
ing broiled and well colour'd, diſh them up, 
Dur Ragout with Truffles over them, 

and ſerve them up hot. 
The Quavivers with Muſhrooms and the 
Vivers with Champignons are dreſs'd in the 


ſame manner as thee with Truffles. Make 


the Ragout in this manner: Take ſome 


Truffles, and peel and waſh them very clean, 
them in a Stew - 


cut them in Slices, and put 
; put half a Ladleful of Gravy, and as 


pn” of Cullis into it, with a Glaſsfal of 
Champain, a Bunch of Sweet Herbs, Lemon 


Slices, a little beaten Pepper, a Clove of Gar- 
lick. Put your Stew-pan over the Fire, and 
let it boil ; being done, take off the Fat, and 
rake out the Clove of Garlick, and put in 


the Juice of an Orange, let it be palatable. 


Your Vivers being broiled, Diſh them up. 
and put your Ra 
pos and ferve them up are for 2 


1 with ducho 


1 them, and flice them on the 
back, rub them with a little melted Butter, 
Pepper and Salt, and broil them, turning 
them now and then to get a good Colour, 


and take care to — up the Fire; make a 


. 


Quavivers be- 


pour with Truffles over 


"A KE ſome Quavivers, gut, with ans 
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9: THE MODERN COOK 
Sauce in this manner : Take as much freſh 
Butter as is neceſſary, and put it in a Stew- 
pan with a little Flour, a couple of Ancho- 
vies, which muſt be waſnhed, and the Bones 
taken out, a whole green Onion, ſeaſoned 
with Pepper, Salt, and Nutmeg; moiſten 
them with a little Water, aidaſhiof Vinegar, 
and ſtir the Pan over the Fire. When it is 
vivers; ſee the Sauce be palatable, and put 
it over your Vivers, and ſerve them up hot. 
Quavivers with Cullit of Cra. fiſo. 
DROIL your Quavivers in the ſame 
white Sauce in this manner; put freſb Butter 
in a Stew. pan, as much as is neceſſary,” a 
little Flower, an Anchoyy, which muſt be 
walh' d. and the Bones taken out, a whole 
green Onion, and a few; Capers, ſeaſoned 
with Salt, Pepper and Nutmeg. and moiſten 
them with a little Water and Vinegar; {tir 
pour Sauce upon the Stove with a Spoon, 
and being thicken'd,- put in a little Cullis of 
Craw-fiſh, as much as is neceſſary, to haye it 
of the Colour; taſte your Cullis, and let it 
be well reliſhed, diſn up your Quavivers. 
and pour over them the white Sauce of 
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17 YA KR nee Quavivers: gut, 1 and 

1 wipe them; place them in a Stew- pan 

and ſeaſon them with Salt, Pepper, fine 
| Spices, a couple of Onions, and a Bunch of 
Sweet Heide Bay-Leaf, and Slices of Le- 
mon, moiſtem'da with half a Bottle of white 
Wine, a little Fiſſi- broth. and Butter, and ſec 
them upon the Fire till they are done; let 
them be well moiſtened 9 good taſte: 
beug done, take them off, and diſh thet 
up: being well drained, have a Ragout ready 
made with Oyſters, and let it be well taſted; 


then pour it over your Vivers, and lerve 
them up hot. 


N. B. The way of making. the Ragol 
with Oyſters, will be found in the Chapter of 


Ragouts. They ſerve up theſe Vivers, when 
boiled, after this manner, with a Ragout of 
Melts over them The way of making the 


Ragoùt of Melts, will be found in the do 
of -Ragouts: They likewiſe ſerve u 


on Wen with a minced Sauce over cbs 


- Quavivers poly 6 Sac og m6 


r Be OIL your Quavivers the ſame way as 
J thoſe — Oyſters mentioned before: 
being done. take them out, drain and diſſi 
them up; pour over thema Ragout made with 
Craw-fiſn-Tails. let it be well taſted, and 
* en bes mw: TO roſs of * 
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Muſcles over them, let it be of a g 
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94 THE MC OD ER N ooo =: 
the Ragod with Craw-fiſh will be found in 
the Chapter of Ragodts. dN 
Theſe broiled Vivers are fary'd ap with 
theſe ſame 2 amen , Oyſte IS, 
wa or Ctaw · ſiſn. A 0101821: e 
Quoviners with Muſches. 
: 10 your Qua vivers the ſame way 
1D as — with Oyſters mentioned be- 
ſore: when done, take them out, drain them, 
and diſh: them up; pour a Ragoũt made — 
the Ragout with 


taſte. The way of making 


 Mulcles will be found in che harter e of 


3 


Quaviuers with branes e 


| AKE Quavivers, gut, waſh and w 

2 them; cut off the Heads and the 22 
of the Tails, cur them in two, place them in a 
Stew-pan, ſeaſon them with Salt, Pepper, a 
little fine Spice, a Bay-Leaf, an Onion and a 
Bunch of Sweet Herbs, put ſome Champignons 
and Muſhrooms to them; boil half a Bottle of 

Champain, and after that put it into the 
Stew-pan, where the Vivers are, and ſet 
them over a Stove: when half boil'd to a 


| ſort Sauce, put in a bit of good Butter, and 


let them be thoroughly done; when they 
are /boil'd to a ſhort Sauce; thicken them 
with Cullis of Craw-fiſh, or ſome other Cul- 
lis. Let chem be well raſted, and diſh them 
up, take out the Onion, the Bunch, * the 
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Bay-Leaf. pour 3 une over e hem, ad 
{ V ther 3 you... ; 


1 vers a ith a * Trial jf 
Ta AKE ſome Quaviyers, gut, waſh. 404 
wipe them, cut them into pieces: take 
a Stew-pan, put a Lump of freſh Butter into 
it, then put it on the / Stove” with-a quick 
Fire under it. The Butter being — put 
in your Vivers, with Champignons. Muſh: 
rooms and ſome Truffles, (if you have any,) 
ſeaſon'd with Salt, Pepper, and à Bunch; 
put in all together with a little Flour, take 
care the Liquor do's. not ſtick to the Stew- 
pan; moiſten it a little with Fiſh-broth, and 
with the white Wine you have boil'd before, 
and let it boil upon a flow Fire: being done, 
thicken it with three or four yolks of Eg 8 
mixt with Lemon- Juice, and a lirtle Parſley 
cut ſmall: the Fricaſſy being boiF'd' ſhort 
enough, put in the Eggs and Parſley, Lemon- 
Juice, and keep the Pan ſtirring upon ehe 
Stove, till it be chicken d. taking care it does 
not turn; ſee it be of a N er call, hoſe diſh 
_ ſerve i. wel ng 


278 Quai. vers. 115 Fillats, „ (12el3. 
N H E Quayivers: being fry*d'or broiP, 
cut off the Heads — the Ends of the 
Tail: open them, take out the Bone and cut 
them in four; lay them handſomly in a Diſh, 
and put a Nagoat « over them, ſuch as you 

5 think — 
Thoſe, 


ic & rs th 


„6 RAE MODERN ö oo i 
Tboſe, that are broil'd muſt: be dressed 
with an Anchovy- Sauce, or elle 4 Cullis of 
Craw fiſh, the ſame way with the Vivers 
| dteſs'd with an nne Sauce, or -Cullis 
| bk: Ou. fh. 1 amot A 
FARE TEA De 5 3113 Nn © 
A 1 104M 17 1 8 ed 0 a -e & 
N AKE ſome Quavivers, gut. * — 
1 wipe them; make a mall: 8 
Es forced Ingredients in this manner: take a 
; - Viver, take out the-F , put the Fleſn u 
on the Dreſſer, with Champignons, 4 hap 
Parſley, and green Onions cut ſmall, ſea- 
1 ſon d with Salt. Pepper, and a little Nutmeg ; 
mince them all together, and put in as much 
freſh Butter as is — 8 with a — of 
N ee, 228, | | 
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them, aud diſh them up. pouring over 

them a pg of - Muſhrooms, or green 

r me, other Ragolt, and ferve 
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5 15 "Filly of th ele, uh 6 Orange $ 


1 Fuice. 
1 UT your Quaviyers, mals and wipe 
them, then cut off che Heads and Ends 

of che Tails, then ſplit them ety take out the 
Bones; cut them in four, and put them to 
maringte With 3 Boſs 1 5 
Onions cut in Slices and e the avęes; 

| they are marinated, take the Fillers. — oo 

| the Marinade, and wipe them dry upon a 
Cloth; aſtexwards put Flour ppon them. 
and fry them in drawn Butter; he try'd 
and wy colour” d, & 


ake them up, and drain 
them, then diſh 0 up . with 1 5 | 


wow and ſerve them up hot. 1 
"HY Auen, male. | 
＋ AKE your vers, gut, e a 


b dry chem, take ſome Slices of an Eel, 
| and lard -your Quavivers with ir, together 
with Anchovies; put a Skewęr through every 
| Quaviver, and tie chem to che Spit? make a 
Marinade, and put ir nicely into che Dripping- 
Pan, thus: Put in Vinęgar with half a Glaſs 
of Filh-Broth; {ome whole green Onions,” 9 
chers gut in erg ſome. Slices of Lemon, 
Salt and Pepper. Baſte them contigually With 
the .f whilſt they are roaſting, then 
make a minced Sauce thus; cat {mall a green 
ruffle, a \canple of Henna and a 
d little green n 5 by elf upon 5 
5 . ** n Noi, 86 
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the Stove; when meleed, put in 4 little f 


ell 
them with a little 'Fiſh-Broth, and let them 


5 =_ 8 
S — * * C 4 5 * 
22 : * — . 5 ge * Pcs n 8 r x * 1 
—— — —— 9 2 4 — , : \ 
7 * — 2 — Pre (pos — ener . 79 
* n - 2 r II GEES 4 N 8 5 mY. K 3 
* OT 5 p 8 ; ; 
n * is 1 22 be 2 7 * a : 14 W 8 be 
ra enter, poets ee * 1 4 * 0 r R 8 F 
x * * 8 : 
—— — Fog tr does 2 nt. x 4 > a . 
_ Pew — a "dy — Ae tones, ma wh 3 0 A 5 pw , 
l ws : n % ſy een te, 43x. ** N 3 — 91 e 
. * Ms * A N a 
* ' . % r | ö * 
* a | 
. 


2 reliſhing, take the Quavivers off of the Spit, 


Steen Onions, ſweet Herbs, slices of Le 


l boils," put in your Quavivers; give them 
two or three boils to ſtiffen them; afterwards 


of Veal into a Stew. pan, with ſome Slices 
n of Ham, an Onion cut in four, and moiſten 


Plate, put a little Butter in a We over 


Flour and ſtir it, when tis brown, #5 in 
your ſmall fliced” green Onion, and then 
your Champignons 00 ruffles? give them 
all together two or three Toſſes, m 


boil foſtly over 4 flow Fite, ſealond with 
Salt and Pe pper. When they are boiPd ſhort 
enough, put in Capers with an Anchovy, 

and thicken the Sauce with Cullis, let it be 


and diſh them up, pouring the Sauce over 
1 and ſerye them up hot. a Bü. 


Fi {16 +3, UM (372157 3: f l. 1 "pn 
| Quavivers: Larded Hd G had. 1 


AK E ſome Quavivers, gut, and waſh 
them, then lard them with fine Bacon; 
afterwatds' pur a Stew. pan over the Fire with 
a Bottle of Wine ſeaſon'd with Salt, Parſley, 


mon, and Onion, and when your" Wine 


tale them out, then put ſome ſmall: pieces 


it With Broth; put it over the Fire, and 
when your Veab is done, put in your Quari- 


vers immediately: after, in order to give them 
a reliſh: then take them but ad drain them, 


ſttain the Broth through a Sieve into the 


: Stew. Pan, which muſt be large enough to 


3 glaze 


5 * JT r * TIF". 9 
e 
7 7 2 75 
. * L S 


— Nur — 5. them?! uv, he — 4 
over the Fire, and let it boil to a ſhort Sauce, 
till it turns to Caramel: when they are well 
glaz d, put in your Quavivers, cover them, 
aud put them over hot Cinders. Your Qua- 
vivers bein ng glaz d,. and ready to be ſerv'd 
up, put Eſſence of Ham in the Diſh, or a 
Sauce after the Italian Way, and your Qua- 
vivers over it, and ſerve TORT. b hot for 
— S ee 061 8 
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anal 3 L Fillets. "19. 


TAKE the biggeſt Quavivers you can 
get, gut . waſh them, then ſplit 
wem up the Belly, and take out the Bones, 
let them be in two pieces, then lard them with 
fine Bacon; being larded, put a Stew- pan over 
the Fire, put a Bottle of white Wine into 
it; ſeaſon it with Parſley, green Onions in 
branches Slices of Onion and Lemon, Baſi- 
lie, hyme and Bay leaves, with a little Salt, 
and when it boils, put in your Fricandos 
of Quavivers, and let them have two Boils; 
then take them off, and drain them: lay in 
a Stew · pan ſome pieces of Veal, ſome Slices 
of Ham, an Onion cut in Slices, moiſten 
it with Broth, and put it over the Fire to 
| boil. Your Veal being done, put in your 
larded Quavivers for a minute in order to 
have a Taſte, then rake them out again, let 
thein drain, and ſtrain the Broth through a 
Sieve into a Stew. pan. big . to ae 
v Fricandos Ga Quavivers, and pat it 
3 5 aver 


400 THE MODERN COOK. 
over the Fire to ſhorten the Sauce till it turns 
to Caramel ; then put in your Fricandos of 
Quavivers, and put them upon hot Cinders, 
that they may glaze foftly ; when they are 
2d and ready 60 be ſerv'd up, put into 


your Diſh a fharp white Nn and _ 
Twp. hoc for Entry. | 


| Bravivers the l 8 Way. 


"A K E ſome Quavivers, gut, waſh and 

wipe them, take a large Baking- pan, 
put Slices of Bacon into it, with Slices of 
Onions, Baftlic, Bay- leaves, Lemons cut in- 
to Slices, put in your Quavivers fliced on 
the Back and feaſoned with fine Salt, Pep- 
per, fine Spice, Lemon; juice, and Lemons 
Cut in Slices; cover the Pan with Slices of 


Bacon and end tir to the Oven ; then cut 
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mall a 'dozen of Bdhalortes, put them in a 

Ste w- pan with a Glaſs of Champain, and a 

title Gravy und Cullis; warm the Sauce and 

put in a little Oil with the Juice of two Le- 
mon. a little Salt, and: pounded Pepper: your 
„ b being done, gn them up. pour- 

| your Sauce over them, n er 
a or for Entry. C2 


150 - (Roafted Fuavivers nigh 1 


06 K E your Quavivers, gut, waſn and 
794 wipe? ING lard chem with middling 
- Biewniſeafor'd, 85 pit them on a Skewer and 
nen tie it to btb Spur. [pouring a Marinade 

own them, n R put a * 


J oo EO eu 8 


te Vin 


with a Couple of Slices of Ham; cover t 


F © aS & 


of y CO TIS) + Pay IJ * . a F OY rn gang * IP * 
— > f 
N 


8 3 
ie . 1 1 7 


THE MOD ERN ooo 101 


ar into the pan, with a 
ence of Ham, Pepybs a little Salt, 


little E 


ſome Onions cut in Slices. whole green Onj- 


ons, Slices of Lemon, a bit of Butter, then 


put your Quavivers ro the Fire, baſting 


them now and then with the Marinade: 
when done, take them off, and diſh them 


up. put ſome a n over em, aud 


ie 


Quaviners 1b *. 


ARE your Quaviyers, gut, waſh and 
wipe them, place them in a E 
per Sew. pn, ſeaſomd with Salt, 2 


ſine n an Onion and a 


of Sweet Herbs: Take a pound and 1 Fate 


of a Fillet of Veal, and eur it in Slices, 
put them in the bottom of a Stew. Pa 
Steu- pan, and put it over a Stove to ſwWeat 
over a flow Fire: when it has ſweated and is 
as clammy as Veal Gravy, moiſten it with 


half Broth and half Grayy, then boil half a 
Bottte of Champain, or white Wine, put it 


in the Stew-pan where the vers grea a 
doing. Make a Ragodt of Ham in this mag- 
ner: Out ſome Ham ia Slices, and bear 

them flat, chen cut the ſame into ſmall Sli- 
ces, and put them in che bottom of a Stew. 


pan, cover it, and make it ſweat over 4 


Stove, andif the Liquor Mete 2 krtle to ne 
bottom of the — „ moiſten it with 


. put in it go IC i Champignons, anda 
few 


102 THE MODERN'COOK. + 
few Muſhrooms and a Bunch of Sweet-herbs, 
let it ſtew Toy over a flow Fire; bein ng 


ſtewed to a ſhort Sauce, thicken it E. 


Cullis of vel and Ham, and put it over 


hot Cinders: The Quavivers being done, 
let them have a Reliſh, take them out of 
their Gravy, and put them a draining; then 


diſh them ik 3h Let the Ragout of Ham be 


reliſhing, take out the Slices of Ham, and 
garniſh the Diſh with them, pour the Gravy 


over the Quavivers, and ſerve them up hor. 


 Quavroers with Gravy, and 3 fiſh. 


O1L your Quavivers in the ſame man- 
ner as thoſe with Ham; when done, 


; ta e them out of their Gravy, and put them 


a draining, Diſh them up, and pour over 
them a Ragorit made with Craw-fiſh-Tails and 
Gravy, Tool ſerve them up hot. 

B. The way of making the Ragodit 
with Craw-fiſh-Tails and Gravy, will be: * 


in the Chapter of W- PR. 


4. 


| Quavivers with Gr ravy ** e 00 


'OIL your Quaviyers i in the ſame man- 
ner as thoſe with Ham; take them out 


_ of their Gravy, put them a draining. and 
_ diſh them up; pour over them a Ragout 
made with Opt 


ers and _— and erve 
them up hot. ng 


VNV. B; The way /of aki ie Ragock 


with Oyſters will be en in he erte. of 
Ragouts. N „ 10 


s ” 
* 4 x" 
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1 JO > 41 of mc 2242 
"* Quavivers. 2, 2 5 Na 
0 T. waſh and wipe your — 
NI put into a Stew- pan (large enough to 
hold the Quavivers) ſome Slices of Bacon, 
and Beef ſeaſon'd with Salt, Pepper, fine 
Spice, Sweet-herbs, ſome Onions cut. þ Sli- | 
ces, green Onions and Bay- Leaves; then 
put in your Vivers, ſeaſoning them all over. 
and ſtrowing Slices of Beef and Bacon over 
them; then cover the Stew-pan, and let it 
ſtew with Fire under and over; when the 


Ragoũt is half done, put two Glaſſes. of 1 


white Wine into it. When the Quavivers are 
done enough, take them out and put them 
a draining, diſh them up, and pour over them 
a Ragoùt made with fat Liver, Sweet- 
breads of Veal, Cocks Combs, Champig- 
nons, Truffles and Muſhrooms, and ſerve 
them u Fw hot. 
The way of making this Ragoũit 

R. in the Chapter of Ragoùts.— Qua- 
vivers 4 1a Braiſe are ſerved up either with 
a Ragout of Champignons, or elſe with a 
Ragout of Muſhrooms, . Aer or minc d 
e made with Anchovies. 3342919 10 


4 4 : 


"ul 2 of Quavivers. with ed © f 5 ; 


UT your Quavivers, waſh; and wipe 
J them, lay them in melted Butter with 
a little Salt and Pepper, then broil them; 
then cut off their Heads and the ends of the 
Talg __ them, take out the Bone and 
515 H 5 cut 
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cut them in four ; diſh them up; pour over- 
them Gravy of Ham, or a thin Cullis of 
Veal and Ham, and ſerve them up bot: 
They alto uſe with it a Ragodt of Nene 
rooms, or a Ragout of green Truffles. 


SS ˙ 


Fired Ryoviverr with Greey and Mop | 


* AKE ue Quavives, being. 


F 7 % 
2 £5 : 14 : 


{4 wel N 
1 clean'd, put foré'd Meat made of the 
white of a Fowl inte their Bellies thro? the 


£&#S. 


Gulls, and put them à la Braiſe, as before; 


when done, take them out, then let them 
be drain'd, dend diſh them up, pouring over 


goar of Muſhrooms with as 


N. B. The way df making the Ragout is 
in che Chapter of Ragoũ ts; and the Way of 
making rc Meat in leveral places. 20.90 


9 with, nay and Spaviſh Gur. 


ö +: your ee a dog 2 40 
i Briife, 4s before, make 4 Ragour with 
Webs and Hearts of Cabbage, in the man- 
ner directed in the Attivle f by. 
Let them have a Reliſh, and put them in 
the bottom Sf the Diſh. Take ua- 
vivers off from Braiſb, dtuin them, and place 
chen over the 1 "ary Cardons, and 
ſefe them up hot. 
Quavivers Wich 200 Oollery e 
nto's m cke e Eaüner — 
Cardons. 


r ⁵ 1  CCCENNT 


as 
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in the ſame manner as chor ene be. 


Se, with Da and Cullis hs Par- 
tridge. | 
RESS your Ouavivers 2 "A Braid 
| 9 min the ſame manner as before; When 
done, take them out, let them be drain d. 
diſh' them up, and pdur 4 brown Cullis of 
Parttidge over them, then ſerve them up hot. 
See the way of making brown Cullis of Par- 
tridges in the Chapter of Cullis 
They uſe all Sorts of Cullis. i. | 
vers d a Byaiſe. 2944 od oi 


Duavivers i in Fi. Jet 50 LES 82 oy oe 


RY yolr Quavivers, then cut — in 
Fillers; put them into a Stew - pan. and 
ſeaſon them with Salt, beaten Pepper, a lit- 
tle Grayy, Cullis of Ham, a Glaſs of Cham- 
— or other white Wine, which muſt be 
i'd before you put it in; let them ſtew ſoft- 
ly for a Moment, * nd par a fle Rocombols 
or a Crum of Garlick, and the Juice of an 
Orange to them, with ſome Zeſts. Let che 
EKeagout be reliſhing - and when the - Qua- 
vivers are ready to ſerve up. diih them and 
ſerve them up . for Eytry or Horr. 


— 


_ POe#vrei i t blond as 


You may Ahaus ut Mn Juice of an O. 
range aud one n done 4 4 


Braiſe. ; 
0 H A P. 


Cardons. The Ragodr with Cellery is — 3 
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A : * 8 A8 EF 0 77 outs. Wer r 0 
TRY 4 g 1 | 
1 in Court. Bouillan. Ar 
3 Ci 2 Ps 4 EY 


EM 4 


gut them, 840 put. chem 4 boiling 
n Court- Bouillon. i Warm ſome 
— pour it over your Fiſh with Salt, 
Cloves, and Pepper, put Water into a Stew- 
pan, with ſome Bottles of white Wine, O- 
nions; Baſilic. Bay · leaves, and a good Lump 
of Butter into the Bellies of your Fiſh, and 
when the Pan boils, pax i in Jour ug 3 
the above Seaſoning. ORC e 
411: Your Fiſh being boil' d; [eve it op, "pat 


＋ AKE he da gelt Trouts you « carl et, 


ing a 1 — 4 Napkin into he Mane Hy Þ' 
-Nt £ ag? nenn 7501 0 doe It 
Wn” Bros T routs,... a 


. AKE che middling — of Trouts, 
gut, waſh and wipe: them with a 
* Cloth, then flice them a- croſs, melt 

2 Lump of Butter, put a little Salt to it, and 

then pour it over your Trouts, and ſtir 
them; lay them upon a Gtid- iron, and let 
them broil over a flow! Fire, turning them 
now and then, and keeping up the Fire. 
When broil'd, ſerve them up with · a white 
Sauce made in the following manner, viz. 
take ſome: Butter, Hut: it ſiwa * * 


7 


1 # 4 F * Y 
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a duſt of Flour ſeaſon'd with Pepper; Salt, 
Nutmeg, whole green Onions, ſome Capers 
and Anchovies, moiſten the Pan with a little 
Water and Vinegar, and put it upon the Stove, 
ſtirring it conſtantly, till the Sauce is thicken d 
enough, then make it reliſning; diſh up yout 
Trouts, put your Sauce over! them, and 
ſerve them up hot- p 441101 19/234, 4202,098 
lf you have a mind to ſerve up your Trouts 
with a Craw. fi ſn Cullis, you maſt put no Ca- 
pers in your white Sauce : when tis thicken d 
put your Craw-fiſh Cullis in it, and your 
Trouts being broil'd,- diſh them up. Let 
| your Sauce be reliſhing} pour! ic over your 
Trouts, and ſerve them up hot. 


M COOGEE Wigs hon 
Broibd Trouts with Champignons;..;\") 
I UT your Trouts, and broil them in 
the ſame manner as is ſhewn before: 
when they are broil'd, diſn them up, pour a 
Ragoùt with Champignons over cent" q 

ſerve them up hot. See the way of mip 
this Ragoũt in the Chapter of Ragouts. 
CCC 
 BroiPd Trouts with Cuc umbens. 
V your Trouts, and broil them in the 
(I fame manner as is ſne wm before: make 
a Ragoùt with Cucumbers, thus; cut ydur 
Cucumbers into halves, and take out the in- 
ſide, then cut them into Dice or Slices, put 
them in a Stew - pan. with an Onion cut into 
ſimall Slices, ſeaſon'd with Pepper and Salt, add- 
ing a daſh of Vinegar and Water, and ſo let them 

| marinate 


163 THE MODERN COOK. : 
marinate an hour or two; then ſqueeze 
them in a Linen Cloth: : par a Lump of Bur- 
1 ter into a Stew-pan, when tis — 
[i put in your Cucumbers ; take. Care to ſtir 
1 them now and then. When they are a little 
browniſh, ſtrow them with Flour, moiſten 
them with Fiſh· Broth. or other Broth, and 
let them ſtew ſoftly over a ſlow Fire: when 
they are done, skim off the Fat carefully, 
and thicken them with a Cullis en 4 or 
Craw-fiſh Cullis. The Trouts being broil'd, 

| diſh them up. Let your Ragout of Cucum- 
3 bets be well taſted, and put it into the Diſh 

1 _ your Tronte over it, then ſerve them 

„ ien 
At another time you may row them with 
Crums of Bread and broil them, 1 Wang 
e you think fit under them. N 


Broild Trouts with Craw fb. 


LUT your Trouts, and broil them in 
the ſame manner with the -laſt : diſh 
them. up, and put a Ragout of Craw-fiſh 
over them. The way of making this Ragout 
is ſeen in the . of Ragouts. 
They ſerve up id Trouts with all ſorts 
of. Ragouts en Maigre, and the way of 
TOP er will — in che dame ap 
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Entry of Lurded and Glaz'd Trouts. 
; AK E ſome Trouts, gut, and waſh 
them well, skin, and lard them with 
PP. Racking: then take a Stew-pan, put a 
Bottle of white Wine into it, with ſome 
Onions cut into Slices and ſome Salt; then 
put your Stew-pan over the Fire, and when 
it / begins to boil, put in your Fiſn, one af- 
3 and aſter ſome Boils, take them 
1 ' You muſt keep a Glaze in readineis, 
which is made in the, following manner ; take 
it or) more of Veal, together with 
ſome Slices of Ham; cat all together into 
ſmall Bivs, and put them into your 'Stew-pan 
with an Onion cut in four, and — 
them with Broth : when your Veal is ſtew'd, 
put in your Trouts, then ſtrain your Broth, 
and put it again into your Stew. pan, and let 
it come to a fhort Sauce, till it turn at laſt 
to a Caramel: Then put in your Trouts, 
the larded ſide into the Glaze, cover your 
Stew · pan, and put it over hot Oinders, that 
it may the eaſter iglaze, and your Trout 
may be quite done. Take Care to look into 
it now — then. Af it is done as it ſhonu d be, 
your Eſſende or Cullis into the Diſh, or 
elſe an Ituliam dauce; . Trouts over 
it, and ſerve them up hort. 5 
Or olſe draw aut the Glaze, as is done 
with othoriFiſh in ſeveral 2 0 ( 64 


2 ay” > 
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Entry of Trouts (4 la Gee 


FAKE ſome Trouts, ſcale, gut. and 
wah them well, ſtrow them with Salt, 
which you mult take off again an hour after, 


then put them into a Stew-pan, with two 


Bottles of white Wine, two ſmall Onions, 
a little Nutmeg, a Bunch of ſweet Herbs, 
and a Bay-leaf. Then put your Trouts over 
the Fire, and let them boil quick; ſtir them 
now and then, leſt they ſhould ſtick to the 
Pan. When the Broth is boil'd pretty ſhort, 


put in a Lump of Butter, with another Lump 


rowPd in Flour, and ſhake your Pan, to 
make the Sauce thick, and ſerve it up hot 
for Entry. This Fiſh: muſt "_ nt and 
eaten immediately, | 


"Entry of 7 ours (4 la Lao ny 55 


FAKE ſome, Trouts, ſcale, waſh and 
1 wipe them dry. Then put them in 
5 1 with a Bottle of white Wine, a 
Bunch of ſweet Herbs, a little Nutmeg, two 
'Cloves of Garlick, a little Water, Truffles 
cut into Slices, with a little Pepper and Salt. 
Let your Trouts boil over a quick Fire; 
when they are enough, make your Sauce 
very ſhort, put in a little Eſſence together 
with a Lemon- Juice, and a Lump of Butter. 
Let it be reliſhing: then diſi up your Trout 
with your Sauce over them, and ſerve them 
up n r Eutr 7). | 
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UT. your Trouts, * ſet chem a « 
J ing in the manner laſt mention'd, cut 
them into two or three pieces, lay them in a 
Stew. pan. and ſeaſon them with Pepper and 
alt, a Slice of green Lemon, and an Onion 
ſtuck with 'Cloves, and put ſome Parſley 
cut ſmall into it. with a Bunch of ſwest 
Herbs, and a Bay- leaf: Boil half a Bottle of 
Chbampain, or other white Wine: then pour 
the ſame into the Stew. pan, where the 
Trouts are, put in likewiſe ſome Champ mpig- 
nons and Muſhrooms; and fet them a Ste W- 
ing; when they ate done, and almoſt brought 
to a ſhort Sauce, thicken it with a'Craw-fiſh 
Cullis, but take Care it does not boil: let it 
be 9 then _ it 15 and ſerve it 10 
"iis od he 


ou 7 4 
N * 
3 


2 (4 ho Sainte Mentout) 


UT your Trouts, waſh, and wipe 
them dry; ſlice them upon the Back, 
and put forc'd Meat into their Bellies, this 
done, rnb a Diſh or Baking-· pan with Butter. 
ſcaſon'd with Pepper and Salt, a few ſweet 
Herbs, .and ſome whole green Onions; ; lay 
your Trouts oyer it ſeaſon d the ſame Way, 
pour melted Butter over them, ſtrow them 
with fine Crums of Bread, and ſend them ro 
the Oven: when they are baked, and of a 
good Colour, take them out, and put An- 
chovy. Sauce in the Bottom of your 9 
| wit 


Oy" AE by. ada „ a W 


| . Slices, r Slices, $a ering 71 
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with your Trouts-over it, and terye them 
_ * n * 225 * * * a 


72 * 
OM Touts fore 4 177077 the Bone. 3 


| TA KE your forc d Meat in the ſame 
manner as is done with the Carps 


IN. forc'd. Meat upon the Bone; and ſerve 


them up the ſame — as way be fee, in 


the (Hapter of forc'd Carps. 


Fillet 9:2 Trout: N. arinated and Five. . 


green Onions and Parſley : when they are 


marinated, take out your Fillets, and Put 


them upon a Cloth, wipe them dry, and 


ſtrow ſome Flour over them; then let them 


be fryed in Butter: and when they are well 


Colour d. take them out, and let them drain; 
lay a folded Napkin in the Diſh you ferye 


them up in, od ſo diſh them, putting 
fry d Parſley in he en and es TOP 


up hot. 
F 7 2 eee 
Ur your Trauts, waſh and wipe A 


G the Back, ſtrow 
hem with Flour, a Salt. let 


in Butter, and take them ont, when 
are well cen: then let them i 


* £9 
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diſh them up, and ſerve them up hot for a 
diſh of roaſt. „ee 


* 


| 
! 
! 
4 
1 
Pot 


Of Barbels, Plaice and Bret-fiſh. | 
A Barbel Lardity «© © 
AFTER your Barbel is clean'd and 
A gutted, lard it with fine Bacon, 
then take a Stew- pan, put two Bot- 
tles of white Wine into it, ſeaſoned with 
Salt, Parſley, green Onion, Lemon: ſlices, 
ſweet Herbs, with ſome Cloves: put yout 
Stew- pan oyer the Fire, and when your 
Wine begins to boil, put in your Barbel 
and ler it be half done; then take ir out, 
and let it drain; take another Stew-pan, 
put a piece of Veal into it, with ſome Slices 
of Ham, an Onion cut in four, moiſten them 
with Broth, and put your Veal aſtewing; then 
put in your Barbel for a moment; take it 
out again, and let it drain: ſtrain off the 
Broth into your Stew- pan, which ought to be 
big enough to glaze your Barbels; put your 
Stew-pan with the Broth over the Fire, and 
let it boil ſhort till it turns to Caramel: 
then put in your Barbel, and put your Pan 
upon hot Cinders, ſo that : Barbel may 1 
glaze as it ſhould, diſh it up afterwards with 4: 
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Bay- leaves: put in it your Barbel, and ſea- | 


a Spaniſh + Sauce dad it; and, faves it up 


| hot for Entry. 


Fillets of Barbel Larded. 


AKE a Barbel, clean and gut it, take 
off ſome Fillers -or Slices, nad: lard 


them with fine Bacon; then let it grow firm 


in white Wine as is directed to be done in = 


the laſt Receipt, and ſeaſoned the ſame way; 
then make a Caramel with ſome pieces of 
| Veal, and Slices of Ham, together, with an 


7 cut into four, and moiſten them with 
good Broth; then ſet it a boiling: your 


Veal being done, put your Slices into the 


Broth for a moment, then take them out 
again and let them drain; put your Broth 


afterwards into a Stew. pan. and let it boil 


ſhort till it turns to Caramel, then put in 
your Fillers or Slices, the Bacon in the Cara» 
mel; and put it over hot Cinders, that it 


may glaze very gently; your Slices being 


glaz'd, as they ſhould, and ready to be 


ſerved up, ſerve them up hor for Entry, put- 
ing an Italian Sauce over them. You will 


find this Sauce in the Article of the Sauces 


| en Rarigorte. 1 5 


Barbel with Gravy.” 


AK E a Barbel, gut, waſh it well; ah 
let it drain: then put ſome Slices 


of Bacon into a Stew. pan, together with 


Tome Slices of Onions, ſome Baſilic, and 


5 „ ſon | 
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ſon it with Pepper and Salt, Cloves, Slices 
of Lemon, and cover it with Slices of Ba- 
con: put moreover to it a Bottle of white 
Wine and Water, et. it a Stewing ; then 
take it out, let it drain, and diſh it up, put- 
ing an Eſſence of Ham over it, or elſe an 
Italian Sauce, the making of which you 
will find in the Chapter of Cullis and Sauces; 
and ſerve it up hot for Entry. 


A Barbel with Craw 2 * Gravy. 


AKE a Barbel, let it boil very geatly, 
as directed in the laſt Receipt; being 


N. take it out, let it drain, and diſh it 
up, putting a Cullis of Craw-fiſh over it; and 


ſerve it up hot for Entry. 


You will find the way of malig. this 
Cullis in the Chapter of Cullis. 


Berbel the Italian Way. 


T AKE a middling Barbel, gur, 12 and 
drain it; take à large Baking- pan, put 


Slices of Bacon into it, with Slices of Oni- 


ons, Baſilic, Bay- leaves, and Lemon cut in- 


to Slices; then put in your Barbel, ſeaſon it 
with Pepper, Salt, fine Spice, Lemon-juice | 
and Slices. of Lemon, cover. it with; ſome 
Slices of Bacon, and let it be done in the Oven. 
Take half a dozen of Echalottes and Cham- 
pignons cut very ſmall, put them into a 
Stew. pan with a Glaſs of t Champain,, ſome 

Gravy, and a little Eſſence; warm your 
Sauce and put two e of good, Oil 
| 2 | - into | 


into it, with the Juice of two Lemons, a lit- 
tle beaten Pepper and Salt; when your Bar- 
bel is ready, 3 it out, let it drain, and 


diſh it up. putting your Sauce over it, and 
ſet ve it op hot for Entry. | 


Barbel n | 


AKE a Barbel, according to the Big. 
neſs of the Diſh you intend to make uſe 
of, gut, waſh and cut off the Fins, then lard 
it with fine Bacon; when larded pur Slices 
of Bacon into a Sily6r-difh or Baking · pan, 
and for your ſeaſoning, put in ſome Slices of 
Onion, and Lemon, and a branch of Baſi- 
lic; then put in your Barbel with fine Salt 
over it; then lay ſome Slices of Bacon over 

it, and ond: it to the Oven: whidh bake 
take it our, skim off the Far carefully, dith it 
up handiomely, with an Italian Cullis or a 
* under it, and N it 1 75 hot for 
Entry. ee | 


4 Bathel fry'd, the kalen Way u Maki 


AKE a Barbel according to the Bigneſs 
of your Diſh; gut and wath it, heh 
e it dry, cut off the Fins, ſtrom it with 
de of Pepper under and over: put it in a Diſh 
with two Glaſſes of good Oil, the Juice of 
two Lemons, with ſome Bay leaves; lay 
your Bay-leaves upon the Grid-iron and your | 
Fiſh opon them; let it broil, and ſprinkle | 
ie with its own Marinade: when 'tis done 
on one fide,” turn it, aid ſprinkle it the 
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ſame Marinade; then take ſome Echalottes, 
peal and cut then ſmall, put them in a Stew- 
pan. with the Juice of two or three Lemons 
and a little Oil, beaten Pepper and Salt. 
Diſh up your Barbel with your Sauce over it, 
and ſerve it up hot for Entry, 3 
Vou may ſerve up a piece of a Barbel as 
well as a whole one, and ule it the ſame 
Way with Gravy or en Maigre ; becauſe it is 
not dreſs d otherwiſe broild according to the 
Italian Way 


Barbel with a 3 4 Italian W ay. 


ET your Barbel be done in Court 
Bouillon, then take it out, let it drain, 
and diſh it up, putting an Italian Sauce over 
ir. Vou will find the way of making this 
Sauce in the Article of Sauces or Callis. 


 Barkel ber 727 ay. 


Pa AK E a Barhel according to the bigneſs 

of your Diſh.; Gut it and waſh it, then 

let it boil in Water and Salt ; take a Crum 
of Mint, and Tarragon, and blanch it; then 
put it into Cold Water, and ſqueeze it; then 
put it in a Stew-pan, cut very ſmall, toge- 


ther with three or four Volks of Eggs. half 
1 Glaſs ul of Oil, half a Glaſs of white Wine, 


the uice of a Lemon, a little Salt. a little 

Barter, an Anchovy cut {mall, and a little 
Nutmeg ; take your Barbel out of the Water, 
and thicken your Sauce: "you Barbel being 
Big drained, 
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drained, diſh it up with your Sauce over it, 


and ſerve it up hot for Entry. 


Another Barbel with a Parſley- Sauce. 


| V i AK E a middling Barbel, gut, and waſh 


it: let your Barbel boil with Water and 


Salt: when done, blanch Parſley, ſqueeze 


it well and cut it ſmall; then put it in a 


Stew- pan with an Anchovy cut ſmall, half 


a Lemon cut into ſmall ſquare Bits, and ſea- 


ſon them with Pepper and Salt, a bit of But- 


ter, a duſt of Flour, with a drop of Water; 
when your Barbel is ready, take it out of the 


Water, drain it, thicken your Sauce, diſh up 
Four Barbel with your Sauce over it, and 
ſerve it up hot for Entry. 4 


* 


A Barbel with ſweet Herbs. + E 
FAK E a middling Barbel, gut, and waſh 
ir, then cur off the Fins, and wipe it 


dry: put a few green Onions into a Stew- 
g = with Parſley, and ſweet Herbs cut ſmall, 


eaſon them with Pepper, Salt and a little 


Butter, then put in your Barbel, and ſet it 


upon hot Cinders, to take a taſte, and turn 
it on both Sides; then take it out, and ſtrew 
it with Crums of Bread, and put it a broiling: 
and as your Barbel is broil'd on one ſide, 


turn it, and being quite done, diſh it up, 
13 a hot Remoulade under it, or a Ro- 
bert Sauce, or elſe Gravy with Chalottes. 


f 


* 
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A Barbel in Fillets d la Sainte Menzhout.. 
HAK E a Barbel, gut it, and waſh it 
| clean, then take off the Fillers or Slices 
as handſomly as you can: take a Stew- pan, 
ut in it ſome Butter, together with ſome 
| Slices of Onion, ſome Parſley, and Baſilic 
in branches: then place your Fillers in it, 
| laying over them ſome Slices of Onion and 
Lemon, ſeaſon'd with Pepper, Salt, ſweer 
Herbs in branches, put in it two Glaſſes of 
white Wine, and let the whole ſtew ſoftly, 
and when done, take them out, ſtrow them 
with fine Crums' of Bread, and put them in a 
Baking-pan, and let them take a Colour in 
the Oven; or elſe you may broil them, and 
being broil'd, diſh them up with a ſmall Re- 
moulade, a Butter Sauce, or a Ravigotte, and 
ſerve them up hot for a Small Entry or Hors 
d' Oeuvre. eee B 10% TOR GU 


Barbele Marinated and Fryd. 
AKE ſmall Barbels, and after you have 
1 gutted and waſh'd them, cut off their 
Heads and the Fins, then cut them out into 
Slices, and put them a marinating in Vinegar, 
Pepper and Salt, ſome green Onions, Parlley, 
Baſilic, Thyme, Bay-leaves, and ſome Le- 
mon- Slices; let them marinate an hour, then 
take them out, drain them, and rowl them 
in Flour, then fry them, and diſh them up, 
garniſh'd with fry'd Parſley, and ſerve them 
up hot for a ſmall Entry, or Hors d' Oenvre. 
1 | They 


They may likewiſe ſerve up Fry'd Barbels 
for roaſted ones, by frying them whole. 


A Barbel in Court Bouillon. We 
"A UT your Barbel, waſh it and wipe it 
AJ dry; put it in a Fiſh Kettle or a round 
Stew: pan: wrap up your Barbel in a Nap» 
kin, put as much Salt and Water as you think 
fit into a Stew-pan, ſtirring it now and then, 
till the Salt is diſſolv'd. let it ſtand a little, 
then ſqueeze the Water thro' a Linen-Cloth, 


and put it to your Barbel: let there be Liquor 


enough for boiling it, and let it be high 
reliſhed. when done, take your Barbel out 
of the Kettle, put it upon hot Cinders with 
two quarts of Milk; and when you are ready 
to ſerve up, take it out, lay a folded Napkin 
in the Diſh, and put your Barbel upon it, 
garniſh it with green Parſley, and ſerve it 
up hot for a Diſh of Roaſt, or a Remove. 


A Barbel with an Anuchouy. Sauce. 
AKE a Barbel, and after it is ſcal'd, 
1 | gutted and waſhed, boil. it as before 
directed ; diſh it up either whole or in Slices, 
put over it an Anchovy-Sauce thicken'd. or 
a white ſharp Sauce; which may likewiſe be 
_ ' ferv'd, with roaſted Barbel, placing it upon 4 
_ Napkin folded up and laid into the Diſh. _ 
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Pulaices, Flounders, and Bret. p. 


XN FT ER they are gutted, ſcal'd and 
rhen' diſh them up, and ſerve them with 
what Sauce you think fit. 

N. B. When you intend to broil them, 
firſt ſplit them, then put ſome Parſley, 
and green Onions cut ſmall, into a Stew-pan, 
with Pepper, Salt, and a Lump of Butter, 

aud you put in your Places, Flounders, or 
Bret fiſh, turn them two or three times, to 
make them get a Taſte, without putting them 
over the Fire; then you ſtrow them witch 
very fine Crums of Bread, and put them a 
broiling : when done, you may ſerye them 
up with a Remoulade under them, or any 
other Sauce you think ft. You will ſind the 
way of making ſuch Sauces in the Article of 


Matelote of Plaices, Flounders or Bret-fiſþ. 
AKE ſome Flounders, Sc. gut and 
waſh them, then cut off their Heads, 

and the Ends of their Fins, ſplit them in 
halves, if they be large; rake a Stew-pan. 
but in ſome freſn Butter, (according to the 
Quantity of Fiſh you have,) with ſome green 
Onions, and Parſley cut ſmall; ſome Cham- 
pignons, if you have any, à duſt of Flour; 
then put in your Place, and ſeaſon them 
with Pepper, Salt, and Nutmeg, with white 
= Wine, and two Glaſſes of Water: put your 


Pan 
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Pan over the Fire, and let it ſtew ſoftly ;. 
when your Place are enough and well raſt- 
ed, diſh them up with the Sauce over them, 
and ſerve them up hot for Entry or Hors 
A Oeuvre. . e, e ee ee en 


Pulice another p. 
AkE ſome Plaice, and after gutting 


# and waſhing them, cut off the Ends 


of their Heads and Tails, then put them in 
a Stew. pan with white Wine, Champignons, 
Melts, Truffles, Parſley, green Onions, 
Thyme, and a Lump of good Butter row hd 
in Flour ; ſtir them ſoftly, leſt you ſhould 
break them: when they are done, and well 
taſted, diſh them up handſomely ; let them 
look white with their Sauce over them. As 
to thoſe that are fry'd, they are ſtrow'd with 
Flour; and when enough, and well colour'd 
they are ſerved up with fry'd Parſley for 
roaſt, _ 25 „ 
They are likewiſe ſerv'd up broil'd, with 

a white: Sauce over them... 


pPlaice with Craw-fiſh Cullis, 
OUR Plaice being gutted, ' waſhed and 
I wip'd dry, place them in a Stew- pan, 
ſeaſon them with Pepper and Salt, ſome Oni- 
ons, green Lemon- Slices, green Bay- leaves, 
Baſilic, green Onions, and ſome Parſley and 
Vinegar: then fer them a Stewing, and when 
they are done, take them out, and leave 
them in their Court Bouillon- to get * 

K 1 then 
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then make a Sauce with good freſh Butter, 
which you put in a Stew. pan, together with 
a couple of Anchovies, and two whole Oni- 
ons, ſeaſond with Pepper, Salt, Nutmeg, * 
duſt of Flour, with a ; ittle Vinegar and 
ter; fhake your Stew-pan and when * 
Sauce is grown thick, put Craw-fiſh Cullis 
to it, till it be of the ſame Colour; then 
take your Plaices out of their Court Bouillon, 
and diſh them up; ler your Sauce be reliſh- 

ing, and put it over them, and ſerve them 
up hot for Eutry. C 


"I 


Plaice with Ates * — 8. auce. 


OUR Plaice being boil'd in Court 
Bouillon as before directed, make a 
white Sauce: take a Stew · pan, put good freſh 
Butter into it, with a couple of Anchovies, 
Capers, two green Onions whole, ſeaſonꝰd 
with Pepper, Salt and Nutmeg, a duſt of 
Flour to it, a daſh of Vinegar and Water: 
ſhake your Sauce upon the Stove: take your 
Plaice out of their Court Bouillon, let them 
drain, and diſn them up. Let the Sauce be 
reliſhing and put it over Tora Plaice, and 
ſerve them up hot. 
They may be ſerv'd up with the fame 
Sauce when broiPd and ſtrow'd with Crums 
of Bread. hd hom - 


Sallet 
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Salter mae with Barbele. 


OIL your Barbel in Court Bouillon, 
let it grow cold; being cold, then cut 
It into Slices, which. you, muſt lay upon a 
Plate, to ether with ſome ſmall Sallet; and 
then ſeaſon it with Pepper. Salt, Vinegar 
and Oil: or elſe you put a Remoulade it. 
which ae will d in Me HIP al Soy 


FF L : * N 
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AKE ſome ien. — after you 

have gutted and:waſhced them carefully, 
let en be either fry*d- or broil'd ; and af. 
ter they are cold. cut off the Heads and 
Tails, cut your Quavivers into Slices, place 
them in a Diſh, and garniſh them with Cher- 
vil cut ſmall, and ſmall Capers; then ſeaſon 
them with Pepper and Salt, Oil and Vinegar, 
and ſerve them up. _ 

N. B. You may in the 8 manner make 
Sallets with all Sorts of Fiſh, by putting An- 
den pen ang e en ole to 
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— H | # XI. 
& Macreaſes or Sea-Ducks. 


Acreuſe is a Sea-Fowl: ible like a a 


Duck; yet we put it among the 


Fiſh, and make uſe of it on a Fiſh-· day, be- 
cauſe it has cold Blood: you may put it a 4 
daube, as you do a green Gooſe or a Duck ; 


and when tis dreſs'd. tis ferv'd up upon a 


white Napkin, garviſh'd with Parſſey. 
They ule it alſo for an Entry with a Cu- 
cumber or any other Sauce, or elſe tis 
dreſs'd one of the following ways. After 
your Macreule is roaſted, or done . any 


other manner, put a Wallnut it in its n o 


make it tender. Fl 


Macrenſe a la Braife.. 41 


FTE R it has been pluck'd and drawn, | 


lard it with large Slices of Eel; put 
ita ſtewing in a Kettle upon a flow Fire, 
ſealoned with Pepper and Salt, ſome Onions, 
Cloves a bunch of ſweet Herbs, Bay leaves. 
half a Bottle of white Wine, and a little But- 


ter; when done, take it out; pour a Sauce 


wich Anchovies and Caper over ſe, or = 
thicken d poivrade. * | 
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Macreuſe in Ragout with Cheſuuts. 

OUR Macreule being well pick'd and 
I Cclean'd, draw and waſh it: then, 
blanch it over a Charcoal Fire, lard it with 
Eels, and dreſs it as in the laſt Article. 
Make a Ragout with Cheſnut or with Li- 
ver, Champignons, Morilles, Muſhrooms 
or Truffles; and your Macreuſe being 
ſtew'd, diſh it up, pour your Ragoùt over 
it, and ſerve it up hot. At another time 
| you may make a Ragoiit with Oyſters or a 
minced Sauce to it. ee 


N  Macreuſe in Arricot. 3 
TE W it as that before, and make a 
Ragout with Turnips, to which you 
give what ſhape you pleaſe; blanch them, 
moiſten them with the Sauce of your Ma- 
creuſe, and thicken the ſame with Butter 
rowl'd in Flour; when ſtew'd, you cut it in- 
to bits, and put it into your Turnips, diſh. it 
and ſerve,it up hot. POE | 
A forced Macreuſe. 


1 


A T E R your Macreuſe is pick d and 


drawn, truſs it clean; ſtuff it with its 

iver, which you muſt mince very ſmall, 
together with ſome Truffles, Champignons, 
and a little freſh Butter, ſeaſoned with Pep- 
per, Salt, Parſley, , green Onions and An- 
chovies: Then put it in a Stew-pan to take 
a Colour, and ſtrow it with a duſt of F my 

| an 
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and moiſten it with Peaſe-Soop, Fiſh-Gravy, 
and a Glaſs of white Wine, add Champig- 
nons and Truffles to it; ſeaſon the whole 
with Pepper, Salt, and a bunch of ſweet 
Herbs; give it a proper time to ſtew, and 
ſerve it up hot for Entry. 1.3-y0r 1-461 
- tae) Macreuſe (d la Braiſe:) 150 lf 

OUR Macreuſe being pick'd and 
drawn, take its Liver, with a few . 


Champignons, a little Parfley, and green 
Onions cut ſmall, ſeaſon'd with Salt, Pepper, 


and Nutmeg, with a Lump of Butter of the + 


bigneſs of two Eggs, all minc'd together ve- 
ry ſmall, and ſtuff the Belly of your Ma- 
creuſe with them; then tye it up at both 
ends: brown it in a Stew- pan with Butter; 
put it in a Pot, moiſten it with Broth, or 
with Onion juice, and pour it into your Pot, 
where the Macreuſe is, adding a pint of 
white Wine to it; then ſeaſon it with Pep» 
per and Salt, ſweet Herbs, fine Spice, Oni- 
ons, Carrots, Parſnips and green Lemon: 
put it a Stewing; make a Ragout with 
Melts in the following manner: Take ſmall 
Champignons pick*d ; put a bit of Butter of 
the bigneſs of two Wallnuts in a Stew-· pan 
over a Stove, brown it with a duſt of Flour, 
and put your Champignons into it, then moi- 
ſten ir. with a little Fiſh-broth, and let it boil 
with a flow Fire; when 'tis boil'd, skim it, 
then put in your Carp's Melts, which muſt 
be firſt blanch'd in hot Water; and _ it 
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ith Salt, Pepper, E 
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| has had two or three boils in your Ragout, 


proceed in thickening it with Cullis When 
your Macreuſe is ſtew'd, take it out of the 
Pot, aud diſh ir up; let your Ragout be re- 
liſhing, arid pour it over * and ſerve it up 


hot for Entry. 


The Macreuſe ſtew'd « a la Braiſe may 
alſo be ſerv'd up with a Ragotit of Oyſters, 


or Craw-filb, Endive or Cellery. The way 
of making theſe Ragonts may be Sadie the 


gp. of Ragouts. 


A Roaſted 6 


FTE R your Macreuſe is ricke'd/anid 
drawn, roaſt ir, baſting it on the Spit, 
Zutter, and white Wine 
mixt together; when enough, make a Sauce 

with the Liver, which you muſt cut verß 
ſmall, and put it into the Dripping- pan, 
with Pepper, Salt, Nutmeg, Rocamboles, 
Echalottes cut ſmall, the Juice of an Orange, 
and a Glaſs of white Wine; when done, 


flice it upon the breaſt, cruſh ic, PR 8 
Sauee over 5 and ſerye it 1 10 
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26 o7 a at 
0 ourſe of Turbots, 6 


aq  Turbots with: Meat. A 4 868 . 
6 it, 2 2 . it, then — in a 
Stew- pan, ſome Slices, of Bacon and 
Onions, Sweet Baſil, Fennel, and Bay- leaves; 
in your Turbot, ſeaſon it with Salt, 
epper, Cloves and Lemons; cover it wich 
Slices of Bacon, put in it a Bottle of white 
Wine, and ſome Water: put it to boil, 
when done, drain it, diſh it up with Gravy 
F of Ham over it, or an Italian Sauce. (See the 


Chapter of Cullis and Sauces 3 3) ſerved ir up hot 
por firſt Courſe, ©» 


1 1 urbot's with Craw 1. with Gravy. 


AKE a middle ſized Turbot, put it 

5 to boil gently, as that above; being 

done, take it out to drain, diſh it up and 

put a Cullis of Craw-fiſh over it, and ſerve 
it up hot for a firſt Courſe or Remove. 


See the Craw-fith Calls in the ic Chapter of 
Cullis's, 7 
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Turbots (the Italian way) : 

AK E a middling Turbor, gut, waſh 

and drain it; take a Baking-pan, 
and put in it ſome Slices of Bacon, Onions, 
ſweet Baſil, and Lemon cut in Slices; now 
put in your Turbot, ſeaſon it with Salt, 
Pepper, fine Spice, Cloves, Lemon, juice, 
and Lemons cut in Slices; cover it with 
ſome Slices of Bacon, and put it to bake in 
the Oven; mince a dozen of Echalottes, put 
them into a Stew- pan with a Glaſs of Cham. 
pain, put in ſome Beef-gravy, a little Gravy 
of Ham; put it over the Fire, and put in it 
two Spoons full of good Oil, the Juice of 
two Lemons, ſome Salt and pounded Pep- 
per. Your Turbot being done, diſh it- up, 
put your Sauce over it; ſerve it up hot for 
a firſt Courſe or Remove. n 


Turbot« (in Court- Bouilluun. 
1U T your Turbot, waſh it. wrap it 
I up in a Napkin, put the quantity of 
Salt requir'd in a Kettle with Water, ſtir it 
now and then till melted; let it ſtand to 
ſettla after which ſtrain the Water through 
a Cloth, and put it to your Turbor ; let 
there be two quarts of Milk with Water 
to boil it: let it be high reliſh'd, let your 
Kettle be kept very hot but not boil; | and 
when you are ready to ſerve up, take out 
your Fiſh, fold a Napkin upon your _ 


wm W 
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W ſerve it up hot. 
Clas 4 1 5 


4 *& F © as 
8. 7 E. * k 3 8 F 
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WA K E a {mall 5 nag9 N 


your Diſh, gut and waſh it, and cut off 
the Fins, lard it with fine Bacon; take a Stew- 


pan, put in a Bottle of white Wine with an 
Onion ſliced, Salt and ſweet Baſil, put your 


Stew pan over a Stove When your Wine 


begins to boil, put in your Turbot, and 
when it has boil'd ſome time, take it out, get 


2 Jelly in readineſs made thus; take ſome 


Slices of Veal, and Ham. cut in ſmall 
pieces, and put them in a Stew. pan, with 


an Onion cut in pieces, moiſten it with 
Broth, and put it to boil; being done, ſtrain 


off your Jelly, and put it in a clean Stew-pan 
over the Fite, and let it boil till it is turm d 


to Caramel, . glazed, then put in your _ 
Turbot, and put your Pan over hot Cinders, 


that it may glaze well z being glazed and 
ready to ſerve up, put an Italias Sauce in 


| your Diſh, with your Turbot over it, 2 5 
| ſerve it hot for a firſt Courſe, 14 205 . 


. * 
1 1＋ * Wy, * 8 <> 
3 - 38- „„ůhů be 8 5 


3 „La Turbots, .. 


AK E a Turbot the bigneſs I: | your 


Diſh, gut and waſh jt, cut off the 


Fins, and lard it with fine: Bacon; then 
lay in the bottom of a Silver Diſh. or 4 
Baking-pan, Slices of Bacon, and put in your 
Turbot, ſeaſon it with fine Salt and a Glaſs 


Ns of 


7 COO 2 141 
with your F iſn over it. garnilh wit en 
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of Wine, ſome Slices of Onion, and of Le- 
mon, and a bunch of ſweet Baſil; then co- 
ver it with Slices of Bacon, and put it to 
bake. Being done, take it out, and take off 


the Fat, diſh it up with an Italian Cullis, or 
any other, and eaves: it up hot on a at 


Courſe or Remove. 


Broil Turbots en 1 are cee ttaliz 
1 Way). 


AKE a Tarboe cording to the big- 
5 | neſs. of: your Diſh, gut and waſh it, 
cut off the Fins, and drain it, ſtrow it with 
Salt and Pepper, top and bottom, put it in a 
Diſh with two Glafles of good Oil, and the 
Juice of two Lemons with Bay. leaves; place 
your Bay. leaves upon the Gridiron, and put 
your Turbot over it to broil: being done on 
one fide, turn it, baſte it with the ſame Oi! 
it was marinated in before. Being done, take 

ſome Echalottes, pick them and mince them, 
put them in a Stew- pan with the Juice of 
two or three Lemons, a little Oil, a Glaſs of 
white Wine, Salt and Pepper. Diſh up your 
Turbot, put your Sauce over it, ſerve it wp 
for a firſt Courſe, or Remove. 

You may ſerve up a N of Turbor 1 the 
wn as a ane one. 


Water, being 


F es. as MG 
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Another ay ef Dreling Turbors with an 


Italian Sauce. | 
| RESS your Turbot as the above: 


| ' mention'd ex Court Bouillon; being 
done, take it out, and put an [za/:an-Sauce 


over it; you'll find this Sance i in the N 


of Sauces and Cullis 8. 


pets af its; 


Another way of Dreſs 1 Ing 7 ks 4 
AKE a Turbot accordigg to the big 


neſs of your Diſh, gut and waſh it, 
it in Salt and Water, blanch a little Par- 


pot 


ſley, a little Mint, and a little Tarragon, put 


them into cold Water and ſqueeze them, then 


mince them very ſmall, put them in a Ste w- 


pan with three or four Volks of Eggs, half a 


Blaſs of Oil, and half a Glaſs of white Wine, 


the Juice of a Lemon, ſome Salt, a piece of 
Butter, a minced Anchovy, and a little Nut- 


meg; take out your Turbot, and thicken 


your Sauce. 'Your Turbot being drain'd, 


_ diſh it up with your Sauce over it, and ſerve 
it up hot for a firſt Courſe or Remove. 3b; 


Auther . 8 Dreſſing. T urbots with a 


Parſley. Sauce. : T3. v1 $1 


AKE- 2 middle fized Turbot, gut 
and waſh it, put it to boil in Salt and 
done, blanch ſome Parſley, 
ſqueeze it well and mince it, then 
Stew-pan' with a minced. Anchovy, half a 
e cut in Dice, ſeaſon it with Salt, Pep- 


NN per, 


it in a 


1 
te” 
Da , 
4 
1 
1 
ifs 
. 
3 
=> JI 
1 
062 
IEO 
EF i 
” 3 
S 
275 
1 
EE. . 
1 
5 [1 
i TI i = 7 
py * 
1221 * 
i! 11 
4 4 y 
1 
FT in 
1 . 
Ef A 
— 34 8. 
* * 
4 
. I 
4 55 
1 
1 * 
4 
3 
pf 9 
1 
WS - * 
15's 
WI 
2 
EN f 
N EL. 
HS? 
ih &! 
=, 
2 
i 4 
K 
6 
7 ' 
» 3 
* 4 
kt 1 "NR 
Sa! 
2001 © 
3 
* 
* 5 
© ZAP; 
1 
5 
I "* * 
* . 
' 4. 
1 
- 
„ 
1 
1 — 
1 
ET 
5 4 vp 
oy « 
1 b 
Ci: 
bh 
ag x: 
2g 
x 
x; Wa 
RN « 
+I i 
TE 
5.34 
CE | 
5 
"4; 
44 
91 
5 
8 
"= : 
© 
- I 
2 
1 
1 
84 22 
- + WE 
1 
. 4 
* n 7 x 
1 
= 
4 1's 
5 * 
mY 35 
WSK 
I 5 
1 
114 
25 7 
Ta i 
"x 
N 4 22 * o 
Fs * 7 
n 
1297 
1 * 
e 
8 17 
E 8 
32 
"| » 
. © 
12 
. 
9 1 8 
7 © 
.- BM 
14 
1 
; n 
S 1 
. 5 
ix FP 
4 ” 
3 
A, 
< LA 
\ 0 


7 iS 
1 
2 
1 
oF 
* 
3 
9 
$ 
1 
1 1 
2 
23 
f ; | 2p 
FEE 
5 — 
', WY 
& 
#0 
1 


. 0 
a 3 " . * 1 * * Wie 7 
. n < — — ry = 6 
— u 2 ee K . * — — carry = - EU CE COEETY — rw Wa — — — — — 
non . — r — - 
* 


0h, 8 
"4 


134 THE MODERN COOK. 


per, a piece of Butter, a duſt of Flour, and 
a drop of Water; being ready to ſerve up, 
take out your Turbot, drain it, thicken yol 

Sauce, diſh ir. up -with your Sauce over it, 
and (aye. it op hot for firſt * or Re 


Hus 70 oe fe Turbots why 95 weet: herbsi. 


AKE a middling Turbor, gut and 
wah it, cut off the Fins, and wipe it; 
yu in a Stew. pan a few green. Onions and 
arſley, with tome Sweet- herbs minced, and 
a piece of Butter: put in your Turbot, do it 
with a flow Fire to get a Taſte; tuin it: then 
take it out and ſtrow it with fine Crums of 


Bread, ſeaſon'd with Salt and Pepper, then put 


it to p when broil'd on one ſide, turn 
it: being done, diſh it up with a Remoulade 


. |, or 4 e Sauce. or Echalotte 


a. 7 ele ee in lite, 4 1 85 
at Fo (Menhoult.) or £1 © 

IA K. E 2 Turbot, gut and wilt ir .yery 
clean, take off the Slices the beſt you 
can; put in a Stew- pan a Lump of Butter, 
ſome Slices of Onions, Parſſey, ſome ſprigs 
of Baſil. then put n your Slices of /Turbor; 
cover; them wich- Slices of Onions and 
of Lemons, ſeaſon'd with Salt, Pepper, 
Sweet · herbs. and Fon tn Glaſſes: of white 
Wine; let it do gent af being done, take 


aud pur Slices _ o . with fine 
0 Crums 


4120 j 


is 3 
* 7 * 
2 


* 7 I * 
F p 


Cums of Bread, and place them 
Baking. pan, then make them take a Colt 


in the Oven, or broil them: Diſh it up with 
2 Remoulade over them, or a Sauce with 
Butter, or a e See ae Chapter of | 


Sauces. 


ä 


7 urbots 1 and fried. 


TW K E ſome ſmall Turbors, out them 
and waſh them, take off the Heads 


and Fins. Cut them in pieces, put 
them to marinate in Vinegar, ſeaſon'd with 


Salt, Pepper, green Onions, Parſley, ſweet 


Baſilick. Thime, and Bay- leaves, and let them 


be in the Pickle an Hour; then put them 
to drain, rowl them in Flour and fry 


them; being fried, diſh them up garniſh'd 5 


with fried Farſley. and ſerve them up for 


firſt Courſe. Whole Turbots are done the : 


| ſame yy 


23 3 7 Dihes 6 en 1 oh 5 


AKE a Turbot, gut, waſh, _ 
drain it. put it in a Baking-pan or 
EM. ſeaſon it with Salt, Pepper, Fen- 
nel, Bay- leaves and Parſley ; put a lump of 
Butter in a Stew-pan over the Fire; when 


melted, put in a duſt of Flour, keep it 
ſtirring: being half brown, moiſten it with 
Fiſh-Broth, and empty it into your Baking- 
pan; boil a Bottle of white Wine, and put 


it alſo in the ſaid Baking pan 3 "Jer your 


Trabor "moilten. enough, and 70 it to boil; 


K 4 = being 
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nM a lr it be of e Taſte, and leave 
it in its Gravy a Couple of Hours, to take 


ſome Reliſh ; then. _—_ it out, and let it 
dtain, diſh it up with - R 
with Muſhrooms, Truffles, and ſerve it 


agout of ſoſt Roes, 


hot. You'll find this Ragour i in the  Chaprer 
of Ragouts. | 


7 urbats with Craws hes a Wh ) 


OIL your Turbot in the ſame manner 
as thoſe before; it being done, take it 
out of the Baking- pan; let it drain, diſh 
it up with a Ragout of Craw-fiſn Tails, 


41 Muſhrooms, Truffles, bottoms of Artichokes, 
and tops of Aſparagus in the Seaſon ; let the 


Cullis of your Ragout be of a good Dae, 
then ſerve it hot. 


Vou ſerve Turbo ts en Maigre | with all 


forts of Ragouts of F iſn; as with Ragouts 


of Oyſters, Muſcles, Truffles. Muſh- 
rooms and Morille 10 See rhe N of ® 


+: Naar 
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N Ur your Turbot, waſh. and drein We 
put ſome Butter in a Silver Diſh the 


bigneſs of your Turbot, and ſpread it all 
over, ſeaſon d with Salt, Pepper, and a little 
Nutmeg, ſome minced Parſley, green Chib- 


bol, and half a Pint of Champain or white 
Wine ;. cut off. the pipe and Tail; of your 
Turbot, and put it in your Diſh; ſeaſon it 
e both 0p. and ore. l 

wit] 


Make a white Sauce thus: Put in a Stew- 


F mp 
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with melted Butter, ſtrow it with fine | 
Crums of Bread, and put it in the Oven; 


being done, and of a fine Colour, take ie 


out, take off the Fat, clean the border 


of the Diſh, and put an Anchovy Sauce 


round it, or a Cullis of Craw-fiſnes. Let it 
be of a good Taſte, ſerve it up hot. "pl 
"BOP may alſo lerye it up without Sane... 4 


| 
7 35. 
1 * 


9; bor EY Anchouy Sake. 5: we! , 


"UT: Turbot, waſh, n — 
I wipe it, then put it in a Kettle, 
ori 4 Stew. Pan; melt the quantity of Salt 
you want in Water; being melted, ſtrait 
your Brine 'thito' a Cloth, and put it inte 
your Kettle, and put it over the Fire; when 
done, take it off, and let ix ſtand a litele 
in its own Liquor to take a Reliſn; then 
rake it out, and let it drain, and diſh it up. 


pan ſome freſh Butter, with a duſt of Flour, 
a couple of minced Anchovies, and a couple 


of whole Chibbols, one or two Slices of 


Lemon, ſeaſond with Salt, Pepper, and 
a little Nutmeg; moiſten it with a little. 
Water and a daſh, of Vinegar ; you may. put 
in ſome Capers, if you think fir, toſs it up, be- 
ing thick enough;: let it be of a;good Taſte; 
take the Chibbol and the Lemon Slices Sat. 
put the 8 VE: kW * 1 „and ſerve 
* * wot. 
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Tarbats. 7 a th Bechameille.). wr aig? 
A K E ſome Parſley, and Chibbol. and 
mince them very {mall, put in a Sauce- 

pan a good lump of Butter, with your Par- 

fley- and Chibbol, and ſome minced Shal- 
lors, ſeaſon'd with Salt and Pepper, ſome 

Nutmeg, and a duſt of Flour: Take a Tur- 

bot boil'd- in Court Bouillon, take it off by 

pieces and put it into your Stew- pan; put 

in a little Cream, Milk, or a little Wat N 

put it over the Fire, and ſtir it now and 

then, that your Sauce may thicken; then 
let it be of a good Taſte, diſh it up, and 
lerve it up hot for a firſt: Courſe. | 

Vou may dreſs Dabs, or Salmons the ſame 

way ; they may alſo be put in the Oven, 

ſtrowing them with Crums of Bread, and 
5 rving UND, 1 * with Leger Joins. 8 2 036 
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| dy to be a Sea-Fiſh, which comes falt- 
| ed from. Newfoundland ; and makes 


a good ſubſtantial Diſn. It is alſo uſed 
freſh, under the ame of freſh Cod, and 
is much better and more valued than 
the other: We ſhall not ſpeak here of the 
way of Dreſfiog i ir the common way known 
by TY body ; but how it can WE 
12 55 5 ever 
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ſeveral ways, and made Rich and Rcliſhing, 
as 190 DE leet vo mamas th mou 19 2 TO 8 


2 5 * : TR „„ 
"ot 7 a | $46 J 1 * ; 8 IS 93 1 9 1 


8 © Freſh Cod in Ragodr aps 


CAL f your Fiſh, "boil it in water and 
\ J Vinegar; Virger Lemon Bay- leaves. Pep- 
per and Salt wot Make your Sauce with Butter, 
try'd Flower, Oyſters, Capers, and Pepper; 
let it be white when it is Jerv'd up. eee 


BITING ISTH; AY, + $4 %#* 
a5 


4 Sal Tail hne in the Stew e er 
+6 Lito eee Ho ries IRMA 


PAK Ella fine Sat Col's'Tail:" ad 
1 you” haue fcald it, take off the Skin 
downwards, Take off ſome Slices of the 
Fleſh, and fill up the hollow places With 
good foro d Meat made with the Fleth*of 
Carps and Eels, ſeaſon' d with Pepper, Salt. 
Champignons, Sweet-herbs, all well mine d 
together, with Butter and Crums of Bread 
boil'd in Cream. Then put the Skin over 
it again, to have the tha pe of 4 Cod's + 
Tail; and aſter you have ſtrow'd it well 
with Crums of Bread, ſend it to te 
ven in a Baking: pan n. or a Silver Diſh's let 
| It have a good Colour, and ſerve it up not 
| for Entry. aa 101% Ti d ou PI 

Or elle you may ſervs! it up with” 2 RA. 
got of Champignons, Morilſes and Trag 
fles, blanch'd in à Stew pan, with good But. 
ter and a good 2 * put your Nagont 
in the bottom « our — 8 the Cod's- 
1 over it, and fer hot t 
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If you have a mind to fry it, you muſt 
pur it in hot Water, without letting it boil, 
to keep it whole; aſter it has been drain - 

ſtrew it with Flour,” and fry it in 


drawn Butter. Serve it up with Lemon quice 


and Pepper: you may allo ſerve it up with 
Sau 8. 08. e i rinks auc Z 


Salt Gid 5 557 3 Wa ay. 


WAK E a Co- Tail, the Salt being well 
taken off; let it be whole or cut into 


Slices: wipe it well off, and ſtrow it with 
"Flour; fry it in drawn Butter, let it have 
a good Colour, and ſerve it np dry, ,garniſh'd 
— fry'd Parſley. - Freſh Cod is dreſs'd i in 
77 0 manner by merigating; it, . 


#3 FF 
207 — * # FX 
* , 

8 

— * 


Fal Cod with a a Robert Hauce. 


2 7 7 0 U R Cod being fry'd; - as before, 
make a Robert Sauce, thus, vis, 


Take Onions cut into Dice or Slices, put 


them in a Stew: pan with Butter; they 
being colour d. ſtrow a duſt of Flour over 


them, moiſten them with Fiſn · Broth, or 
"Gravy en Maigre, let them ſtew ſoſtly over 
a4 flow: Fire: when done, put your cle 
Tail or your Slices to ſtew gently i 
- the Robert Sauce; when, you are ready bs 
ſerve up, let your Ragol be reliſhing. If 


Nou think yeur Sauce not thick enough, put 
à little Cullis to it, and a little Muſtard with 


a daſh of Vinegar: Diſh up your Cod's- Tal, 


being ready done, you put them into a Diſn, 


wh 


141 


or Weg n wy wok. your Neben — Over 
them, and ſerve them up hot for Entry. 


They may be ſerv'd up without being few: 
ed in the Sauce; to this purpoſe y 


and. put your Slices over them, and ſerve 


them up hot for Entry or Hors d' Oeuvre. 


They ſerve up theſe Cod's Tails, aud theſe 
fry'd Slices likewiſe, with a Ragodt of Cu- 
cumbers the ſame as that made with Grayy, 
and inſtead of moiſtening them with Gravy, 
you moiſten them with F iſh merch or rr 
made of: Endive. Pl TRIO 17 


Salt Cod's Tails in e | 


AK E the Fleſh of a Carp. 4 7 
half 'of _ of an Eel, with a little 


Parſley, a few green Onions, and ſome 


Champignons ſeafon'd with Pepper, Salt, 


Sweet-herbs, fine Spice, a little Bread boil'd 
in Milk or Cream, with ſome Volks of Eggs, 


all well minced together, with ſome freſn 
Butter, according to the quantity of the 


Fleſh you have. Then boil a Cod's-Tail, take 
it off in Slices; but keep the Bone and the end 


ol the Tail, that holds to it. Make a Ra- 
gout with Champignons and Truffles, Which 


ou fry a little in a Stew- pan in a little 


n Butter and Flour, and moiſten it with 
Broth; let it boil ſoftly, and skim it well; 


uy in ſome Carp's NR," and your Slices 
of Cod, and thicken it more with Crawfiſh 


. Cullis,, or ſome other. Ler *. Ragoũt be re- 


2 


— 


9 


| liſhing,. als ut it in a place to cool: Put 
your; Fith bone together with the end of 
the, Tail hanging at it in a Silver Diſh or 
Bakina pan. make it into the ſhape of a Cod's. 
Tail with your forc'd Meat; make a Bore 
der round it, the height of three Fingers, 
and put in it your Ragoũt, cover it with 
the ſame ford Meat, and with beaten Eggs: 
dip in it a Knife to make thereby your. 
Cod very ſmooth; then melt ſome freſh 


Butter. put the lame over it, and ſtrow it 
with fine Crums of Bread, ſet it a ſtewing. 
let it be baked, or under the Cover of a 
Baking- pan. let it have a good Colour, and 
ſerve it up hot for Entry, _ 
Obſer ve, that When you put it into a 
Baking: pan, you mult put in the bottom of 
it ſome very thin and ſmall Slices of Bread, 
or a ſmall Abeſſe made of Paſte to hinder it 
from ſticking, and that it may the caſier ſlide 
into the Dith you ſerve it UP. in. 


Salt Cid (4 25 Sainte Menbout.) 


0 IL a couple of Cod's-Tails in Water; 
D chen take them off in Slices as large 
as you can; make a Sauce with freſh on 
ter, a duſt of Flour, ſome. Parſley c 

ſmall. ſome Truffles and Champignons, — 4 
the ſame way; ſome Capers. Pepper, Nut- 
meg and Cream; put your Cod's Slices into 
it, and let them ſtew upon a Stove with a 
ſiow Fire. Let them be teliſhin and not 


too ſalt, and je them grow cold: put 2 
141111 3 


1 a 

. 
3 
: * 


— 


iy 


(the way of making the ſame is ſeen in the 


Chapter of Ragoũts:) garniſh the brim of 
your Diſh round with your Slices of Cod, 
but let them not cover your Haſh in the 
middle, and ſtrow fine Crams of Bread all 
over it; ſend it to be bak'd to get a good 


Colour, and ſerve it up hot for Entry, or 


Hors &. OeE,Eẽ¶e- . oe AE 
Salt Cod the Italian Way, _ 


TAKE white Cod,  thar\is: well ſeal'd 
1 and ſoak'd; take off the Salt carefully; 


let it be in full Water, and one boil will be 
enough: Take a Stew- pan, put in it a lump 
of Butter, ſome green Onions cut ſmall, Par- 


ſley, ſome Garlick and Sweet-herbs: Take 
your Cod out of the Water, and put it into 
the Stew-pan over the Butter, put in it a 


| Glaſs of good Oil, a little beaten Pepper, 


with an Orange. juice; ſet your Fiſh over 
the Fire, keeping it continually ſtirring, 


that it may grow thick; this done, and it 


being well taſted, diſh it up, and ſerve it 
up hot ſor Ente „n bas 
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ry Cod, cut it into pieces, and 


boil it with a great boil and a quick Fire: take 
a Stew - pan, put in it a good jump of Butter, 
ſome green Onions, Parſley cut ſmall,” and 
beaten Pepper. Take your Cod out of the 

. : ” - was 
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let it ſoak from Night till Morning; 
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Water, put it over your Parſley, and put in 
it Onions done 4 la Braiſe; then put your 
Cod over the Fire, and ſtir it till it be pretty 

thick ; this done, let it be reliſhing, diſh it 
up, and ſerve it up hor for Entry, —_ 


Sal Cod (d la Provemcake,) 
"I OIL your Cod the ſame way as that 
D before: put in a Stew-pan a Glaſs 
of good Oil, ſome Parſley and green Onions 
cut ſmall, half a Glaſs of white Wine, two 
Cloves of Garlick, the Juice of a couple of 
Lemons, - and a few Crums of Bread; put 
your Cod by {mall Bits in your Compoſition; 
it over the Fire, taſte your Fiſh, and 
make it reliſning; then dith it up, and ſerve 
„„ oo nh A 


Falt Cod (the Dutch Way) 
AK E ſome Cod well ſcal'd, and the 
1 - whiteſt you can get, the Salt being 
well taken off, boil ſome ſmall Carrots in 
Pater, then throw your Cod cut into Slices 
into it; your Cod being done, diſh it up, 

and with each Slice of Cod, two or three 
ſmall Carrots : Take ſome Parſley waſh'd 
and cut ſmall, which you put in a Sauce 
Boat, and melted Butter in another, and 
| e af, Cod hot for Entry ; Muſtard 
might be pur into the Butter, bur every 
Body does not like it ſo ; it ſhould however 
Wenne 12515 M 
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k a large Sea-Fiſh, which they marinate 


in Provence in France, and eat it like 
* Saller; it may be eaten in a Paper or Sil- 
yer Caſe. Rub the fame with Butter, and 
put in it your Tunny cut into Slices; ſeaſon 
it with Parſley, green Onions, Pepper and 
Sweet-herbs: continue this till your Caſes 
are niPd up; put ſome Butter over it with 
Crums of Bread. Let it be done in the O- 
yen, or under a Cover; give it a Colour and 
| ſerve it up #746 6 FI NTT TR 
When the Tunny can be got freſh, you 
may make Pyes with them either hot or 
cold, in the ſame manner as they make Sal- 
mon- pyes; and you may make other En- 
| tries in the ſame manner as you do with Sal- 


1UT your Tunny into large pieces, 
each weighing about two Pounds, lard 
them with Slices of Eel and Anchovies; put 
them on the Spit, and make a Marinade in 
| this manner. Take half a pint of Vinegar with 
an Onion cut into Slices, ſome Slices of 
Lemon, whole green Onions, Pepper, Salt, 
% a Bay- leaf, and ſome Butter; pur the Poiv- 
P. N L 4 rade 
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146 THE MODERNCOOK 
rade under your Tunny, and beſprinkle them 
always whilſt a doing; being done, take 
them off; take what is in the Dripping-pan, 
take the Fat off, and thicken it with Cullis; 
put to it ſome Capers, make it not too ſalt: 
diſh your Tunny up, puting the Marinade 
under it, ſerve it up vos „% - 4 
VVV 
OIL ſome Water, then take it 
off, put in it your Tenches, ſtirrin 
them about; take them out again, and 
ſcrape them very white and clean, and wipe 
them well; gut and ſplit them in the back, 
ſtrow a little Salt and Flour over them, and 
fry them. Being fry'd and of a good Colour, 
take them out and pur them a draining, diſh Il 
them up, and ſerve them up hot. 7 


Fricaſſee of Tenches with a white Sauce. 
, 1 HE Tenches being ſcrap'd very white, 
— gut them and cut off their Heads, ſplit 
them in the middle, and cut them into fix pie- 
ces, waſh and wipe them well ; put Butter into 
a Stew pan ſet over a Stove ; the Butter be- 
ing melred, put in the Tenches thus cut, 
with Champignons ; ſeaſon them with Salt, 
Pepper, a Bunch of Sweet-herbs ; toſs up the 
Pan, then put a little Flour over it, and moi- 
ſten it with a little hot Water: Boil a pint of 

white Wine, and put the ſame in the Fricaſſee: 

Being boil'd pretty ſhort, make a mene 
with three or four Volks of Eggs, which 
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 THEMODERNCOOK. 147 
you ſtir up with a little Verjuice, or elſe a 
little white Wine boiPd, thicken your Fri- 
BH caffee therewith, as you do a Fricaſſee of 
pullets: put in it a little Parſley cut ſmall 
with a little Nutmeg : See your Fricaſſee be = 


of a good Taſte, diſh it up handſomly, ſerve 


it up hot. 
Fricaſſee of Tenches with a brown Sauce. 
T: HE Tenches being ſcrap'd very white, 
0 gut them and cut off their Heads, ſplit 
them in two, and cut them into four or fix 
pieces, waſh and wipe them well; put ſome 
1 — into a Stew- pan over the Fire, put a 
duſt of Flour in it, and make it brown ; be- 
ing brown, 8 your Tenches into the Ste w- 
pan with Champignons, and ſeaſon them 
with Salt, Pepper, a bunch of Sweet-herbs; 
| having given it a toſs, moiſten it with Fiſh- 
WE Broth, or elſe with Onion-Gravy : Boil a 
Pint of white Wine, pour it into it; being 
done, thicken it with ſome Cullis : Let it be 
mpg. diſh it up handſomly ; ſerve it up 
| Hat, PL ON e 
When Aﬀparagus and Artichokes are in 
Seaſon, you may put ſome into it, after 
they have been blanch'd. „ 


Es Forc'd'Tenches, 
OUR Tenches being ſcrap'd very 
white, fplit them a little in che back, 
take off the Skin with the point of. a Knife, 
cut the Bone through at the end of the Tail 
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the Bones out of 'a Tench or a Carp; 


ter, with the Volks of three or four Eggs, f 


the Stove ; being hot, flour your Tenches J 
aà little and let them fry one by one: be. 


ter of the bignels of two Eggs into a Stew. 


you do them in a ſmall Seaſoning, putting 


Chapter of Cullis and Ragoũts. 


and Head and draw it out; then take 


put the Fleſh upon a Dreſſer with Champig. 
nons, a little Parſley, green Onions cut 
ſmall, and ſeaſon it with Salt, Pepper, fine 
Spices, and a few Sweet-herbs, mince all 
well together; put in it ſome freſh But. 


Crums of Bread boil'd in Cream or Milk; 
all being well minc'd together, force there. 
with your Tenches; this done, ſow them 
up, put drawn Butter into a Stew pan over 


ing well colour' d, take them out: put Bui. 


pan over a Stove; the Butter being melted, 
put in a little Flour, keeping it ſtirring ; be- 
ing brown, moiſten it with Fiſh-Broth, or 
Onion Grayy, with a little white Wine; 
place your Tenches in this Sauce; ſeaſon 
them with Salt, Pepper, a Bunch of Sweet - 
herbs, and let them be a doing over a flow 
Fire: being done, take them out, diſh them 
up, and pour over it your Ragout, ſerve 
them o 45" T ain” <0 20? 

Ar another time inſtead of frying them, 


a Ragoũt of ſoft Roes over them. 
Another time you may put in a Ragollt 
made with Craw-Fiſh Tails or Oyſters. — 
For the way of making Ragoũts, ſee the 
 Tenches 
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Tenches dreſi'd in a Stew-pan. 
FOUR Tenches being forc'd in the 
manner abovelaid; rub a Silver-diſh or 
Baking-pan with Butter, ſeaſon your Fiſh with 
Salt, Pepper, ſweet Herbs, fine Spice, an 
Onion cut in Slices, with ſome wheh green 
„onions; place your Tenches over it, ſeaſon 
them all over, moiſten them with melted 
Butter, ſtrow them with fine crums of Bread, 
and ſend them to be bak d; being well co- 


0 
. 
N 
+ MW lour'd, diſh them up, and ſerve them u 
* 


dry. — They ſerve them up with all ſorts of 

Roots or Herbs put under them, or elſe with 

ſome Cullis of Craw-Fiſh, or Anchovy Sauce. 

Tis but the Ragoũt that makes the diffe- 
rence: The way of making Ragouts is ſeen 
in the Chapter of Ragouts. 


Tienches Forc'd and Fryd. © 
EING ſcrap'd very white, ſplit them 
in the back, gut and force them with 
| the ſame forc'd Meat as thoſe before; be- 
ing forc'd, ſow them up; melt Butter, and 
put Salt in it, dip them in it, ſtrow them 
with Bread, and put them a broiling: being 
well colour'd and done, diſh them up ; put 
under them a flight Ragout made with. 
£0 1 po or Truffles, and ſerve them up 


{ 
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Tenches with Fillets marmated. _ 

7 OUR Tenches being icrap'd very 
white, gut them, cut off the Heads, 
and ſplit them in two, which you cut in Sli. 
ces, place them in a Diſh ; ſeaſon them with 
Salt. Pepper, whole green Onions, Parſley, 
an Onion cut into Slices, a Bay-leaf, a little 
ſweet Baſil, ſome Cloves and a little Vine. 
gar; ſtir all well together, and let them,mari- 
nate about two Hours: this done, take out 
the Fillets, wipe them between two Towels; i 
flour them, and fry them in drawn Butter: 
Being well colour'd, take them out, diſh iſ 
them up handſomly, with fry'd Parſley ; 
ſerve them up hot. PP. 


The Mullet _ 
S a Sea, as well as a River-Fiſh ; the one is 
as good as the other : Scale and gut it, 
ice it in the back, and having rub'd it with 
melted Butter, put it a frying; make your 
Sauce with Butter, Capers, Slices of Lemons, WW 
Salt, Pepper, Nutmeg, and Verjuice or Lc- 
mon-juice, It may be alſo fry'd with drawn 
Butter, then diſh it with the fame Sauce and if 
Capers, and Anchovies, or with a minced 
Sauce, or Parſley Sauce; at another time 
| hat may boil it, and ſerve it up with the 
8 They may alſo make Pyes with Mul- 
Et | L 
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Entry 
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Tree hy 
Eutry of Cod in Court bias the bub 
| OUR Cod den | cad, gutted | nd: 


' waſh'd, cut it into Slices to fill your 
iſh with. Put your pieces of Cod in freſn 
„Pater, and then into a Kettle with Water; 
4 when the Water boils, put in your pieces. 
* BW with Salt and Vinegar; being boil'd, diſlr 
| them up, covering your Diſh' well; then 
let it drain. and ſerve it up with a thick 
Sauce and Parſley for an Entry or a Re- 
moye. hes | 1 


Entry of a Cod's Head. 
AK E a Cod's Head, with ſix Inches 
| of the Body; boil them with Water 
and Salt, a pint or more of good Vinegar, let 
your Water be well ſalted; put a bunch 
of ſweet Herbs -into the Water, an Onion 
cut in Slices, with ſome Cloves. Bind the 
Head with Pack-thread in boiling it; then 
take it out to be drain'd, and diſh ir up. 
= Keep a Sauce ready made in the following 
manner: Take any number of Oyſters you 
think fit, blanch them in their Liquor; then 
take them out, and let them drain upon a 
Sieve, and keep the Liquor to make your 
Sauce with; put your Oyſters into freſh _ 
Water, then take them our, and let them 
one by one. drain upon the backſide of a 
Sieve, Put about a Pound of good Butter 
into a Stew-pan with a little Nutmeg, a duſt 
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153, THE MODERN/COOK, | 
of Flour, Salt, Pepper, a little Mace, a daſh 
of Vinegar, with ſome of your Oyſter Li- 
quor, Parſley blanch'd and cut ſmall, and 
three or fur Anchovies; cut the ſame, 
| thicken your Sauce upon the Fire; let it be 
- relithing, and put in the white of your Oy- 
ſters, or your whole Oyſters ; (this depends 
on the Workman :) put your Sauce over it, 
and ſerve it up hot for Entry or a Remove. 


„ Otber Entry ff Gad. .:. .. 
AK E Cod well waſh'd and clean'd; 
if it be the bigger End, cut it in pie- 
ces; if it is the Tail end, you muſt bind it 
with Packthread ; then put your Cod in a 
Baking- pan or Silver Diſh. with Butter, Salt, 
Pepper, fine Spice, an Onion, a little Fiſh- 
Broth and a Glaſs of Wine Then ſend your 
Cod to be baked, or elſe to be done under 
the Cover of a Baking pan ; being almoſt 
done, take it out, put in it a daſh ot Vinegar, 
and ſtrow Crums of Bread over it, put it in- 
to the Oven again till it is done; let it be 
well colour'd ; ſerve it up hot for Entry. 


Entry of Cod with fiveet Herbs. = 

OIL your Cod in white Wine, ſea- 

| ſon it with Salt, Pepper, ſweer Baſil, 

Thyme, Bay-leaves and fine Spices. RUE 

boil'd, take it out, and- lay it in its Diſh 
with a Sauce oyer it, ſtrowing ſome crum'd 

Bread on its top, then bake it. Make 
your Sauce with Butter, à little Newny 
Ne rr nn mu mr "OY Salt, | 


® 


# # Wh I F £ 7 
＋ : ; E M D E R C O K. 
1 141 0 | . : * . 4 : 
- x YH ö . „ Td 8 * 
* d - 


_ 


2 Salt, Pepper, a daſh. of. Vinegar and two 
0 Volks of Eggs: Then thicken your Sauce 
N upon the Fire; and being thicken' d, pour 
| it over your Cod, and ſerve it up hot for 
| En w. „ e 6 7 4 
| res oe,” 

AKE the Sounds, Roes, Sc. of ſe- 


veral Cods, ſplit them and ſcrape them 
well; then blanch them: being blanch'd, 
put them in freſh Water, waſh them very 
clean, and cut them into ſquare pieces, the 
bigneſs of the end of a Thumb. Then put 
a lump of Butter in a Stew. pan, toſs it up 
with an Onion cut ſmall; after that put in 
your pieces, and give them two or three 


. Toſſes; this done, put a little Flour over 
1 them, moiſten them with a little Fiſh-Broth, 
T ſeaſon d with Salt, Pepper, ſweet Herbs, 
t fine Spice, and ler them ſtew gently : Being 
done, thicken it with Yolks of Eggs, Parſley 
- cut ſmall, with a daſh of Vinegar or Verjuice, 
0 and ſerve them hot for Entry. To 


Fricaſſee of Cod the Italian Way. 


: TT AKE the Sounds of Cods accord- 
- ing to the bigneſs of the Diſh, you 
7 will make: Cut them into Fillets, and 


' 
d 
K 
. 


toſs them up in Oil with an Onion cut ſmall, 
moiſten them with a Glaſs of white Wine, 
and a little Fiſh Broth, ſeaſon'd with Salt, 
Pepper, and beaten Spice, and let them ſtew- 
ſoftly; let them be of a good taſte: e 

£ | 1 ä „ them 
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them with Yolks of Eggs, much Lemon- 
juice, and Parſley cut ſmall. You may add 
Champignons and Truffles; being thicken'd 
diſh them up, and ferve them up hor for 
Entry. You may alſo make them in 
Hotch-Potch, call'd Menu du Roz, or like 
Beef Palates and Hog's Ears. You may alſo 
do them in the ſame Meru du Noi, like 
Beef-Palates, and Hog's Ears: and you may 
likewiſe fill up thele Sounds with forc'd 
Meat made with the Fleſh of Cabillau, or 
other Fiſh cut into Slices mix'd with forc'd 
Meat done in a ſeaſoning ; ſerve them up 
with a white Sauce, or an Oyſter Ragoutr, or 
a Parſley-Sauce, or an Italian Sauce, you 
garniſh your Diſh with ſoft Roes of Cods 
a VVV 


© MAPS... 
„ 
= 4 Carp (a la Chambor.) 1 
5 19 a large Carp, ſcale and waſh it, 


lard it with thick Bacon and Ham; 


being larded, take half a dozen of 
Pidgeons with fat Livers, Sweet-breads, Muſh- 
rooms and Truffles, if you have any ; put 
all together for a moment in a Stew-pan, ſea- 
ſon it with Pepper, Salt, ſweet Herbs, a lit- 
tle Cullis, and Lemon juice; then put this 
into your Carp, and ſew it up. Lay a Napkin 
| over your Dreſſer, take ſome Slices of Ba- 
con, ſpread them over your Napkin the 


49 1 
We 
4 


length of your Carp, put more Slices over 
it; then fold it up in the ſaid Napkin, and 
tie it on both ends, then take a Leg of 
Veal, cut it into thin Slices; put them 
in a Stew- pan with ſmall Slices of Ham, 
Onions and Carrots cut alſo into Slices: 
put the Stew - pan over the Fire, let them 
ſweat like Gravy of Veal ; and when they 
begin to ſtick, moiſten them with Broth ; 
then put them in an Oval Stew- pan, toge- 
ther with the Meat and the Gravy : Now 
put in your Carp, ſeaſon'd with Pepper, Salt, 
tweet Herbs, Cloves, Mace, three Bottles 
of white Wine, and a Lemon cut inte Slices: 
Cover your Carp with the Liquor, let it boil 
very gently. Make a Ragout with Sweet- 
breads of Veal, Muſhrooms, Truffles, Cocks- 
Combs, fat Livers and ſoft Roes of Carps. 
Take half a dozen. young Pigeons, which 
you dreſs (au ſoleil) or with ſweet Baſil, or 
inſtead of Pigeons, a couple of Chickens cut 
in four and marinated, or elſe larded with 
thin Bacon, and glaz d like Fricandos. Take 
half a dozen of Sweetbreads of Veal lard- 
ed with fine Bacon ; let them ſtew and 
. like Fricandos. Take alſo a dozen of 
arge fine Craw-fiſh ; boil them, then pick 
their Tails, cut off the ſmall Claws; if you 
have Craw-fiſh enough to make a Cullis, you 
may uſe it inſtead of other Cullis. Your 
Carp being done, and ready to be ſerv d up, 
take it out, let it drain, keep in readineſs 
your Ragolit of Pigeons, W =o : 
| . Pol 
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Veal and Craw-fiſh ; unfold the Napkin, 
rake off the Fat; then diſh up your Carp 
with the Ragoũt over it; garniſh your Difh 
with one Craw-fiſh, one Pigeon, and one 
Sweet-bread, placed by turns till it is full; 
Rex whor + 4 - | 
Theſe forts of Entries generally ſerve to 

remove Soops. 0 


Another Carp (d la petite Chambor.) 
AK E a Carp, ſcale, gut and waſh it 
clean: Take off the Skin on one 

fide, lard it with fine Bacon; then take a 
Salpicon made with Sweet - breads of Veal, 
Muſhrooms, Truffles, and Cocks Combs, 
but without Cullis: Stuff with this your 
Carp; ſew it up. Take three or four Bottles 
of white Wine, put them in an Oval Stew- 
pan with Onions cut into Slices, ſome Le- 
mon- peels and Salt; put the Stew- pan over 
a Stove, and as ſoon as it boils put in your 
Carp, let it boil a little, then take it off: 
Make a Jelly with three Pounds of a Leg 
of Veal cut in thin Slices, with ſome Slices 
of Ham, Onion, Garlick, Cloves and ſweet 
Baſil; put all together in an oval Stew pan, 
moiſten it with Broth, put it over the Fire; 

your Veal being half ſtew'd, put your Carp 
upon a braſs Plate pierc'd through, and put 
the fame in a Stew-pan, or upon a Napkin, that 
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it may be taken our the eaſier; it being done, 


take it out, ſtrain off the Liquor it was boiPd 
in, then put it again in the oval Stew-pan 
F | over 


* 
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over the Fire, let it ſtew till 


it turns to a2 
Jelly; put in your Carp the larded ſide 
downwards, put it upon hot Cinders, that 
it may glaze gently. Being ready to ſerve 
up, take up your Carp as dextrouſly as you 
can, diſh it up with an Eſſence, or an Aa- 
lian Sauce; ſerve it up hot. 
Vuoou may garniſh it with Sweet-breads of 
_ Veal glaz'd and Craw-fiſh, if you will; and 
at another time with Squobs glaz'd, or Wings 
of Fowls or Turkeys larded and glaz d, and 
lery'd up hot. ee err oro er 


Entry of Carp (d Eſioltfade.) - 
CAL E and waſh your Carps, gut and 
waſh the inſide with Wine; take an 
oval Stew-pan' the: bigneſs of the Carp, put 
in ſome Onions cut into Slices, and then 
your Carp; ſeaſon it with Pepper, Salt, 
Cloves, a daſh of Vinegar and a Bottle of 
Wine, moiſten it with hot Water, put it 
over a Stove, let it ſtew; when ſtew'd. 
take it off, put the Wine with which you 
have waſh'd your Carp into a Stew- pan, with 
ſome Anchovies cut ſmall; let it have a boil 
or two, then ffrain it off; put it again into 
the Stew-pan with a good lump of Butter, 
and a duſt of Flour to thicken the Sauce, 
add a Lemon. juice: Put your Stew- pan over 
the Fire, thicken your Sauce, let it be re- 
liſhing; being well done, put in ſome good 
Butter rewl'd in Flour, let it be reliſhing. 
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take out the Bunch; being ready to ſerve, 


diſh it, and ſerve it up hot. 


Other Entry of Carps ſteudl. 
whe KE a Carp, ſcale, waſh and gut it, 
1 ſplit it in two, cut each half in three 
pieces, put them in a Stew-pan, with a do- | 
zen of ſmall Onions blanch'd ſeaſon them 
with Pepper and Salt, a bunch made with 
Parſley and Sweet Herbs; moiſten them with 
half a Bottle of good Wine, put them a ſtew- 
ing. take ſome Butter, put it in a Stew-pan 
with ſome Flour; put it over the Fire, ſtir 
it till it begins to have a Colour; moiſten it 
with a little Fiſh-Gravy, or with Water; 
this being well mix'd and ſtirr'd together, 
put it into the Stew-pan . with your Carp: 
my it be reliſhing, diſh it, and ſerve it up 


Entry of a broild Carp, © 
*CALE and gut your Carp, ſlice it up- 

on the Back, rub it with melred Butter, 
Pepper and Salt it, then broil it; put to it 
a Ragoùt made with Muſhrooms, ſoft Roes, 

Artichoke-· Bottoms with Onions and Capers. 
Being ready to ſerve, diſh\it with this Ra- 
gout over it, {ſerve it up hot. od oth» 

e 21 © of fored Carp. | 

ARE a couple of Soles with a Pike, 
bone them, mince the Fleſh with a 
few Onions, fine Spice, Pepper, Salt, Nut- 
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meg, freſh Butter, and ſome Crums of Bread 
boild in Cream or Milk; thicken your 
minc'd Fleſh with Volks of s, with the 
White whip'd up to Snow. Take a large 
Carp, fill it with this minc'd Fleſh, ſtew it 
with white Wine in an oval Stew- pan over 
a ſlow Fire, ſeaſon'd with Pepper, Salt, 
Cloves, a bunch of ſweet Herbs and freſh 
Butter. Keep in readineſs: a large Ragout 
made with Morilles, Truffles, Muſhrooms, 
Bottoms of Artichokes, ſoft Roes of Carps, 
and Craw-fiſh-Tails; let it be palarable ; 
Make your Ragoũùt pretty thin; put to it 
good Cullis of Craw-fiſh, or any other 
Cullis, then diſh your Carp with the Ragout 
over it: ſerve it up hot. n 


3 Another Entry of Carpe. 
T,*ORCE them the ſame way as that be- 
fore; let the ſtuffing be good and pala- 
table, bake it in the Oven. To make this 
forc'd Meat, bone your Carps, mince the Fleſh 
with a few green Onions, Parfley, Muſh- 
rooms, Pepper, Salt, and Nutmeg ; add to 
is a bit of the Crum of Bread boil'd in Milk 
| or Cream, put it over the Stove with good 
freſh Butter, and four Volks of Eggs, with 

the Whites beaten up to Snow; put your 
Carp's Bones with Slices of Bread under 
them in a Baking-pan rubb'd with Butter, put 
your Stuffing over it, beat an Egg upon a 
Plate, and order it with a Knife dipp'd in 
Eggs; then beſprinkle it with melted But- 
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ter, ſtrow it with Crums of white Bread 
and ſend it to the Oven: Let ie have a | 

good Colour, ſerve it up hot. 

All forts of minc'd Fiſh are done the lun 

| way ; and there is nothing elſe but ro coun. 
terfeit the Fleſh of the Fiſnu. And vou 
may ꝓake them in a 1 Din re of 
OP pan. 1 : 


A Carp larded with Eels i in nn; 


QCALE your Carp, lard it with large 
8 Slices of Eel; then put it in a Stew- 
pan, ſeaſon it with Pepper, Salt, Nut- 
meg, a bunch of ſweet Herbs, half a Ladle. 
full of Water, and half a Bottle of white 
Wine, Muſhrooms and Truffles if you have 
any, together with ſmall Onions blanch'd, 
let it ſtew ſoftly ; when done, put in it ſome 
| Capers, two Anchovies, a lump of Butter 
rowl'd in Flour ; let it ſtew a little, ſerve it 
up hot; paces Spare Ragout well thicken'd 
_ of a taſte. 2 


87 - Fore 4 Carp. OT 

T AK E 4 lat e Carp, ſcale 2nd gut it das 
take off che Skin, leave the Head and 
Tail; make a Stuffing with the ſame Fleſh 
as before, and that of Eels, and ſoft Roes 
of Carp ſeaſon'd with ſweer Herbs, Pepper, 
Salt. Cloves, Nutmeg, Thyme, freſh Butter 
and Muſhrooms, all very ſmall; ſew up the 

Skins, bake it, or put it in a Stew. pan with 


good Butter, white Wine, Fiſh- Broth, _ A 
| | |  =Þ in 
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4 705 Fey and a good Seaſoning, putting 


Butter dipp'd in Flour, and Parſley cut mall "I 
put over it a A A of vere e. in ſerving | 
it ic up. AT 


- nie in 4 „Hoh 


SALE and gut your eng ; ke the 
Skin clean off, keep all the Fleſh, bone 


them, which is 9086 in taking off the Fleſh 


of the Fiſh by Slices with a Knife: then cut 
it very ſmall, together with the Fleſh of 


Eels, Muſhrooms and Truffles, ſeaſon'd with 
pepper, Salt and ſweet Herbs, all cut very 


{mall ; blanch it in a Stew-pan with good 
freſh Butter, à little Fiſh-Broth, or thin Pu- 
rey. Let it be N 18 7 1 ſerve it "y with 
Ln Juſor * A. 
Erbes. gur in 4 Hob. 6 

\C AL E and gut your Carp. take the 
Skin clean off, Bone it, cut the Fleſh 
very ſmall, put it in a Stew. pan over the 
Fire, ſtir it to make it a little dry; then you 


pour it out upon a Dreſſer,” put to it a lump 
of freſh Butter, a little Parſley, green Oni- 


ons with ſome Muſhrooms all cut very ſmall ; 
melt in a Stew-pan a little Butter. with a 
duſt of Flour : 5 which when a little brown, 
put in your Haſh, ſeaſon it with Pepper, 
Salt, and a Slice of Lemon ; ſtir it well, 
leſt it might ſtick, moiſten it with à little 
Fiſh- Broth ; 5 ler it be W ſerve it up 


N 
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All Haſhes of Fiſh are done after the fame 
manner; and when you have any Cullis, pur 
Three or four Spoonſuls to it. 1 


Car ps i in Fillets c with C acuinbers." 1 
AK E ſome Carps, clean and order 
1 chem as before, fry them, then cut 
them in Fillets; cut alſo ſome Cucumbers, 
and let them be marinated; then blanch them 
: with good Butter in a Stew pan, moiſten 
them with Fiſh-Broth, or a thin Purey ; - add 
to them a bunch of ſweet Herbs and a good 
Seaſoning. Let them be done enough, then 
thicken the. Sauce with good Cullis, put 
in it your Fillets of Carps, let n der A 
little; 5 ſexve them up „ 


1 Carp i in half Court Bouillun. 


AKE a Carp with the Scales on it, 
cut it in four, ſtew it with white 
Wie. or other, a little Verjuice and Vine- 
55. Pepper, Salt, Wee Cloves, green 
Onions, * leaves, brown Butter, and an 
Orange · pee Let the Broth waſte, leaving 

but very ine, pu? in i; ans uten Giſt 


gt ag. | in 
5 1 arp Gn Court Bo Gita) 
wet AUT. off the Gills, . gut and boil. ir 
Th then ut it in a Baſon, ſalt it well; 
boil ſome ſinegar, and pour over it; fold | 
it up in a Napkin, and put it in an oval Stew- 
_ with ſome White Wine, ſome W = 
TY no, 
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Water, Onions, Bay. leaves, Cloves, Pep- 
pet, and good Butter; let it ſtew: being 
ewed, take fr out, ſerve it up upon a clean 
Napkin, garniſtti d with Parſley for à Dith of 


Roaſt | 5 . 
* 4 
* 
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Other Garp broil 0 0 
AKE a Carp, clean and ordet it well; 
rtub it with melted Butter, ſtrow over 
fine Salt; broil it: it being broiPd, make a 
sauce with brown Butter, Capers, Ancho- 
vies, green Lemon-peels and Vinegar, ſea- 
ſon'd with Pepper, Salt and Nutmeg ; they 
may be alſo fery'd up with a Sauce made with 


o 
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jfjreſh Buttet, Pepper, Salt, Parſley and green 
Onions cut wall and a little Fiſh-Brorh'or 
thin Purey; put all in a Stew. pan; put in 

your Carp, ſerve it up with an Orange Juice. 


; G5} & 8 Het . 8 . na % z © 1 2 WM 14 1 * 1 > 77 * 8 
2 A Carp acrompanic dd. 
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Z "TAKE a large Carp, and two fmall 
| ones, take off the Flefh, of which you 
make a Stuffing; to which add the Crum of 
| a Rowl boil'd in Cream; then let it dry up- 
on the Fire, add to it fix Eggs, 'a Calf's 
Udder, blanch'd Bacon, with all ſorts of 
ſweet Herbs; mix all together with a fer 
Muffrrooms cut ſmall, ſome Parſley and green 
Onions; when your Staffing is, very Hlear 
cold, add to it a Pound of Butter, and fix. 
Volks of Eggs, which you mix well roge- 
ther. 'Your Stuffing being done, put ſome 
in the bottom of your Diſh, which you turn 


' 
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into the Shape and Figure: of a Carp, adding 
to it the Head and Tail. The Belly of the 
Carp muſt be left empty, to put in it half a 
dozen of Squabs, Cock's Combs, fat Liyers, 
Muthrooms, and ſtew it, and thicken it with 
a good Patridge Cullis. Let your Ragout 
be cold, before it is put in the Carp; this 
Ragout being plac'd; you fill up your Carp 
with the remainder of the Stuffing: beat 
up ſome Eggs in which you often. dip your 
Hand, to make the Carp ſmooth; then. you 
ſtrow over it fine Crums of Bread. and hogs 3 
upon it ſome Scales, in imitation of the na- 
tural ones, with the point of a Knife. Now 
there remain the two Heads of. your ſmall 
Caxps, and ſome. of the Stuffing, of which 
yon form the two ſmall: Carps, one on each 
fide, without puting any Ragodt in them; 
all being well ſtrow'd with Crums of Bread, 
ſend it to, the Oven for an Hour and a 


half; being gone. and of a 16800 * 
ſerve it up hot. aa 
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Ano ther C. arp accomponi jed.. 


AM A KE the largeſt Carp you can get; 
I ſcale it, take 15 4 the Gills, gut it; 
lard, it with thick Bacon, ſeaſon'd 3 Pep- 
per, Salt, Parſley, Nutmeg. Sweet Herbs, 
and two Slices of Ham; then vou fill it 
wich the Stuffing deſcribd here above, and 
put a Ragout of wal Pigeons, in the Belly, 
as ſaid in the foregoing Article; then you 
fill up your, SR wack a lictle Stuffing, and 


* 


= Q_ = »_ "ww OT SW? 92 5 


2 


Py 


ſew it up; then you fold it up in a Napkin, 


and bind it with Packthread : Put it in an 
oval ' Stew-pan, or Fiſh pan. Take two or 


three Pounds of Veal, cut in Slices, and put 


in the bottom of the Stew-pan with ſome 
Slices of Bacon, ſome Onions and Car- 


rots: Cover it, and put it a ſweating upon 


a Stove, like Veal- Gravy; and when it be- 
gins to ſtick, and is of a good Colour, 55 : 
in a lump of good Butter, a good handful of 


| Flour, ro brown together; moiſten it with 


good Broth and Gravy, ſcrape well off the 


brown of the Pan, and put in two ſmall 


Carps cut in pieces, with a Bottle of Cham 
pain or other white Wine, ſeaſon'd with 


pepper, Salt, Bay- leaves, Sweet Herbs, fine 


Spice, Onions and Parſſey. Pour this Gravy 
over your Carp, and lee it has Sauce enough 
to pals over it; let it ſtew with a ſlow Fire: 

Make a Ragoùt with other ſmall Pigeons, 
Cocks Combs, fat Livers, Sweet · breads of 
Veal, Crawfiſh-Tails, green Truffles, Muſh- 
rooms and ſome {mall bottoms of Artichokes ; 
put all in a Stew-pan with melred Lard, moi- 


ſten it with good Gravy ; being done, rhicken 
it with good Patridge-Cullis and | Eſſence of 
Ham. Being ready to ſerve up, take your 


Carp out of its Grayy, unfold it, diſh» it up, 


pour your Ragodit over it, ſerve it up hot: 


Let there be Ragoũt enough to fill the Diſh. 
Thoſe that will go to the Expence, may 
garniſh it with young Pigeons dreſs'd with 


_ tweet Baſil, or with a Marinade of fat 


M 33 Chicken. 
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Chicken Trouts with Gravy are done the 


fame way. as likewiſe Salmons, Pikes, Tur. 
bots, Barbels, and ma Soles; they are 
ſtew'd in one and the fame Gravy; and all 
forts of different Ragoũts are ferv'd up with 
ban, accending to the fancy of the 9 


8 | Roaſted Carp. 7 
"AKE a Carp. with ſoft Roes, the 

2 largeſt and fatteſt you can get; clean 
and ander: : make a Stuffing with the Roes, 
Eel's-fleth, Anchovies, Muſhrooms, Onions, 
Parſley and Thyme ;- ſeaſon it with Pepper, 
Salt, Abd pounded Cloves; add good freſh 
Butter: the Stuffing being made, fill your 
Carp with it. ſew it up, and wrap it up in 
Paper well butter'd. Spit it, and in Roaſt. 
ing beſprinkle it with white Wine and But- 
ter ; being roaſted, ſerve it up over a Ra- 
gout made with Muſhrooms, Cardes, Carp's 

Roes, and tops of 1 or with a Sar | 
rel Sauce. 


1 . 4 Carpe. 2 
AKE a midling Carp, or of what fur 
vou like; ſcale and waſh it; it being 

waſhed, gut it; but keep the Blood : waſh 
the infide with good red Wine; then prick 
it with the point of a Knife on both ſides, 
and ſtrow it with Salt; let it lay ſo during 
an hour; then put it in an oval een the 


bdisneſs of your Carp; put in a Bottle of red 
er e of Onlops cut-in Slices (which 


* 


8 N 2 >: 
PEA 3 
% 25 


THE MODERN COOK 1% 
is put under your Carp, to hinder it from 
ſticking) together with a bunch of Sweet 
Herbs, ſome Cloves, a couple of Glaſſes of 
Water, and half a Glaſs of Vinegar : Cover 
your Stew-pan, ſet it a ſtewing ſſowly with 
Fire under and over; it being done, put all 
its Liquor into a clean Stew- pan, put in a 
good Lump of Butter row id in Flour : Let it 
ſtew till waſted to the quantity of Sauce you 
have occaſion for your Carp; add three or 
four Anchovies cut ſinall, | beaten Pepper, 
| Nutmeg, and a handful of Capers either 
cut ſmall or whole. Let it be relithing, diſh 
up your Carp, pour over your Sauce, ſerve 
it up hot, garniſh'd with pieces of fry'd 


Bread the bigneſs and length of a Finger. 


A Carp (the Bohemian May. 
ASH your Carp, cut off the Fins, 
/ and the end of the Tail, rake our 
the Gall, but do not ſcale it; ſeaſon ir with 
Salt, Pepper, Mace, a lump of good Butter, 
a couple of Pots of ſtrong, Beer, a Glaſs of 
good Brandy. Onions, a bunch of Sweet 
Herbs, Parſley, green Onions, ſweet Baſil, 
Cloves and Thyme : Let ir boil upon a 
quick Fire; being boiPd, and of a good Taſte, 
thicken your Sauce with good Butter rowI'd 
in Flour; Terve F op Bot. ow et nr” 
At another time you may flit it in two, 
cut it into bits, and boil it after the ſame 
VVV | 
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05 H A . XVI. f 
Of Watervis and Pearches. N 


| Pearches, the Armenian W. 47. 


GAL E, gut, and wath them clean ; ? 
8 ſir them up the Belly; put Butter and 
young Onions in a Stew. pan over the 
Fire; the Butter melted, put in ſome Par. 
fley, ſealon'd with Pepper, Salt, Sweet 
Herbs and fine Spice. Let it be palatable, 
ſtrow it with Crums of Bread; take the Fiſh 
out again, broil them over a clear ſlow Fire; 
being ready, make a Sauce thus, vig. put 
in a clean Stew-pan, a bit of Butter, a duſt 
of fine Flour, a little Vinegar and Water, 
a few Capers, Anchovies, and a little Nut- 
meg. Vour Sauce being thicken'd, and your 
Pearches done, diſh them up with your Sauce 
under them, ſerve them up hot. 


Pearches the Dutch way with an Es 


Sauce. 


AL E. gut and waſh them clean 
Put Water over the Fire, which when 
g ſalt ir, taſte it, let the Salt pre- 
vail: Put in your Fiſh, make a Sauce thus, 
Viz. bear up two or three Eggs with a little 
Water and Vinegar, add a good lump of 
Butter, and a little Mace, ſet it in a clean 
Stew- Pen. over the Fire to chicken. but let it 

T not 


+ 
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pot curdle: being thicken'd, taſte it whe- 
ther it be palatable. Take out the Pearches 
to drain, diſh them up, with the Sauce over 
them; ſerve them up hot for a Courſe. 


Pearches dreſs d another Way. 

UT and waſh them; put them in a 

Stew. pan with Slices of Onions, Par- 
ſley, ſweet Baſil, Thyme, Bay- leaves and a 
little Vinegar ; boil them. When done, take 
them out. ſcale them, and put them in again 
for a little while. Then diſh them up with 
a high reliſh'd Sauce over them; ſerve them 
up hot for a Courſe. pl cod BY. 


Ram 777 LTC) 1 a 
CALE, gut, and waſh them, wipe 
10 them dry, put them in a Stew- pan with 
Onion, or young Onions cut ſmall, ſome 
ſhred Parſley, Sweet Herbs and a lump of 
Butter ; put them over a flow Charcoal Fire 
to ſtew ſoftly to take a Reliſh. ' Then broil 
them, turn them, being thoroughly done, 
make a Sauce thus, viz. Put in a Stew- pan 
a lump of Butter rowPd in Hour, a little 
Water and Vinegar, let the Sauce thicken ; 
add an Anchoyy chop'd ſmall, and a few Ca- 

pers. Let the Sauce be palatable, diſh up 
your Pearches, ſerve them up hot for a 
Courſe, with the Sauce over them. 


 Omghe- 
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Omgbekcerde Armenidans 


X RE Pearches of about a Pound weight: 
Scale and flit them; ſeaſon them with 


| Mace, Salt, pounded Biskets, and Slices of 


Lemon, and Butter all over them. Turn 


them inſide out, tie them with Pack-chread, 
broil them till choroughly done. Then cut 
off the Thread, open them, ferve them up 
with melred Butter and a Lemon juice. 


Pearches calia (Doop- Fiſh.) 


- RE Pearches, three of which are a- 
| bout two Pounds weight; ſcale them, 
ice them on both ſides in three places to 
the Bone : ; being boil'd in Water and ſeaſon'd 
with Salt in proportion to their quantity, 


drain them, ſerve them up with a white 
Oe: and icrap'd Horſe-Radiſh. 


Pietercely- Boars 


RE large Pearches, which are fliced- 
| both Sides to the Bone; - boil them 
like thoſe here beſore. Serve them up with 


_ a Sauce made with Parſley chop'd ſmall and 
_ boil'd, and mix*d with freſh Butter: Let the 
Sance be pretty thick, and the Parſley green. 


This ſame Sauce may ſerve ſor pane 


and nn. 
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Ex Pearches both large and ſmall; 
'E gut and waſh them clean; put them 
in a Stew- pan, ſeaſon them with Salt, Pep- 
her, Cloves, Onions cut in Slices, ſome 
orig of Parſley, Bay- leaves and Vinegar, 
cover your Fiſh with Water, let them ſtew. 
When done, take them off, ſcale them, and 
put them in a Diſh or other Veſſel, ſtrain off 
their Liquor, pour it over them, and keep 
it hot. When you are ready to ſerve up, 
drain them, diſn them up with a white Sauce 
made with Anchovies and Capers. 
At another time you may ſerve them up 
with a Cullis of Craw-fiſn. The way to 
make this, ſee in the Chapter of Cullis. 


A RE Pearches of a different ſize, ſome 
the length of a Finger, ſome bigger, 
more or leſs; ſcale them, flit them from the 
Gills to the Tail: Put them in Water with- 
out being gutted for a while. Then take 
ſome ſmall Pikes, ſcale and gut them, open 
them in two, bring both ends of the Tail 
up to the Mouth, faſten'd with Skewers, to 
repreſent the ſhape of a Dolphin. Take as 
many of theſe you think will make up your | 

Diſh. ' You may to the ſame purpoſe take 
likewiſe ſmall Plaices, Burts, Shrimps and 
Craw.fiſh, if you have any. Then take 
your Fiſh out of the firſt Water, and put 


them 
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them in freſh Watet with a. handful of Salt. 
When you are almoſt ready to ſerve up, put 

Water over the Fire in a Stew-pan, ' and 
when it begins to boil, put in a bunch of 
Parſley with one or two dozen of Parſley: 
Roots, ſlit on both ends in four; and bein 

done, take them out, put in the ſame Water 
two or three handfuls of Salt, with half a 
Glaſs of Vinegar; as ſoon as the Water boils 


again, taſte it, and let the Salt prevail. 


J hen put in your Fiſh, boil them till done. 
Take off the Kettle, put in again the fore- 
ſaid Roots and Bunch, at the ſame time diſh 


up your Fiſh with the Bunch and Roots, and 


ſome of the Liquor over them to cover the 


Fiſh, and ſerve it up immediately after the 
Soo p. OO EY LOTT an 


* * 


|  Schelbois. © | 
CAL E. gut and-waſh them well, keep 


0 their Livers. Put a ſufficient quantity 
of Water over the Fire, and as ſoon as it 
boils, ſalt it, and put in your Fiſh with the 
Livers, let them boil. Put ſome Parſley 
pick'd; waſh'd, and cut ſmall, in a Stew- pan 
with a little Water, let the Parſley boil dry. 
Being ready to ſerve up, take out your Fiſh 


to drain, diſh them up. Take out the dry'd 


Parſley ; put a good lump of Butter in the 


Pan, keep ir ſtirring till it be as thick as a 
white Sauce, put the fame over your Fith, 


or into a Saucer, ſerve it up hot for a Courle. 


Broitd 
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1 Broibd Schelluic.. 1 | 
Cc AL E, gut, waſh and wipe them * 


Melt Butter in a Stew pan, when melted, 
put in your Fiſh, let them ſoak well; then 
take them out, ſalt them and broil them; 
being done and ready to ſerve up, make a 
white high reliſh d Sauce with Capers, An- 
chovies, and a little Pepper, which being 


thicken'd, put it over your Fiſh, and ſerve | 
them . for a Courkec! 


0 


0 H A P. XVII. 
As. and Omeletts. 


3 
* A 


8 Eggs are us'd at all times, "= in 
- Fe Lent and Faſt-days particularly ; ſo 
nothing has receiv'd a greater variety 
of Dreſſing; for by Diſhes aud Courſes we 
ſhall here ſet 5555 the choiceſt manner of 
dreſſing them, ſeeing every body knows how 
to boil and fry them | in the Plain Ws. 


. 


E £gs with Orang ge Juice. . 


'R EA K as many Eggs as youll dreſs, 
put a little Water to them, ſqueeze 
the juice of an Orange in it, and let none 
the Seeds fall in it. Seaſon them with a little 
Salt, and beat them well together. If it is a 
Faſt- day, put a little Butter in a Stew. pan ; 
if another day, put in Gravy; put your. Eggs 
Into | the Pan and keep i it ſtirring, as if it 


41% were 
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were a Cream, leaſt they ſhould ſtick to the 
bottom; when they are TING, diſh chem 
uP, * 00 ſerve chem 97 7 hot. 5 7 


Eggs in GE + "2-1 
| A K E ſome raw Gamon of Bacon. 
1 sweet. bread of Veal, fat Livers and 
Muſbrooms, which you cut in Diee, and 
in a Stew - pan with melted Bacon; wet 
them with Gravy, and let them ſoak on a 
flow Fire for about half an Hour, and bind 
it with a good Cullis or Coolee of Veal and 
Gamon of Bacon. See that your Ragodt has 
a good Taſte, and let it cool. Take ten 
Volks of Eggs new laid, keep the Whites 
and whip them into Snow ; mix your Volks 
with a clear Cullis of Veal, or a little Cream, 
and ſtrain them thro' a Sieve, put them in 
your Ragout with your, Whites in Snom, 
_ all well together; then take a Stew. 
T ut a Caule in the Bottom of it; put 
Tout agolit i in it, cover it with your Caule, 
aud put it in the Oven; when tis enough, 
put it upſide down on a Diſh, and ſerye hot. 
Another time inſtead. of ſerving it dry, 
put ſome Eſſence of Gamon, - or elſe a Ra- 


F 


| NE tve it with. a Ragodt of Tee cut N 
fmall Dies. 


in 


" Eggs 2 e 


LAN CH ſome Endive, - 2 well 
give it two or three, cuts — a Knife, 
put it ina ieee, wet it with A _ | 


4 we 


"4 SC ” 


TT A K E three or four- Heads of Cellery, 
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Fiſh-broth, and ſeaſon it with Pepper, Salt, 


and a Bunch of Sweet Herbs, _ it ſoak on 
the Fire for about half an Hour, and bind it 


with a Cullis of Fiſn; let your Eggs be 


ach'd in Butter and Walken all round. Mind 


that your Ragout of Endive taſte well. dreſs 


it in a Diſh,” lay your poach'd Eggs well! co- 
lour d in aud upon it; and ſerve hot. 


Eggs with Lettuce. 


them, and preſs them well, cut them 


in Slices, and ſry them in a Stew- pan, with 


alittle freſh —— ſeaſon'd, with Salt. Pep» 


per, and a Bunch of Sweet Herbs, and let 
them ſoak half an Hour on a ſlow Fire; be- 


ing done, take off the Fat, and bind them 


with a Cullis of Fiſh ; take freſh 18 , fry 


them in brown eee, order 


them about with your Knife. Mind that 


your Ragoũt of Lettuce be of a good Taſte, 


dreſs it in a Diſh, lay your 1 8856 on nit, 
and ſerve it e 20 


95 With Cellery. 


boil them in a white Water, which is 


— * with Water, Flour, Butter and Salt; | 
being boil'd let them drain, cut them in 


Slices, and put them in a Stew pan with 


clear Cullis of Fiſh, aud let them loak half 
an Hour on the Fire, bind it quite with a a 


+ Set. Tor BN Cullis 
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T AK E Cabbage Lettuce and blanch 
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Callis of Lobſters, or {ome other Cullis, 40 


a little bit of Butter as big as a Nut, ſtir it 
always on the Fire, let your Ragoũt be of a 


good Taſte : put a little Vinegar to it, and 


dreſs it in a Diſh, put your poach'd Eggs | 


over them. and ſerve them hot. 
When you will not make uſe of poach'd 


F ou make uſe of hard ones which you 


peel, and choole the fineſt ; cut them in half, 
your Ragoitt of Cellery being at the bottom 


of your Diſh, garniſh the brim of your Diſh 

with your Eggs cut in two, You may ſerve 
them alſo with a Ie of — . rink 

_—_ or Sorrel. 


«nd E. 995 8 Dow Ah. 1 
X A KE a Ragoũt with Craw-fiſh: Tails, 
Truffles and Muſhrooms, a few Bot- 


"roms of Artichokes cut in bits, and fry 
them in a Stew. pan with a little Butter, and 
wet them with a little Fiſh-Broth, and ſeaſon 


it with Pepper and Salt, a Faggor of fine 
Herbs: let it ſoak for a quarter of an Hour 


on the Fire; ; being done, take off the Far, 


and bind it with a Cullis of Craw-fith. Poach 
half a dozen of new laid Eggs in boiling Wa- 


ter, clean them well, dreſs them handiomly 


in a Diſh, mind that your Ragout be nice 


and good; throw it over £. row Eggs, and 
ſerve it hot, en ge OT 5 0 


— 


- 
3 * 
4 ; 


8 FT. with Craw- PY 


Truffles and Muſhrooms, a' fe 


in a Stew-pan with a little Butter, and 
dem with a little Fiſh' Broth; and bash 
it with Pepper and Salt, a Faggot of Fine 
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AKE a Ragout with Ca. fl. Tails, | 
5 Mur Bor- 
roms of Artichoaks cut in Bites fry them 


* 
2 
* 
A ” a” 
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* 4 


Herbs; let it ſoak for a quarter of an Houfỹj 


on the Fire. Being done take off the Fat, and 
bind it with a Cullis of Craw-fiſh ; poach half 
a Dozen of new- laid Eggs in Boiling Wa- 
| rer, clean them well, dreſs 1 handiomely 


in a Diſh; mind that your Ragout be nice 


and et throws it over E r E ner 


E, with Gan P on ' Faſt Day... 
AKE a ſmall Ladleful of Fin Both, 
with a ſmall Crum of Bread, one Muſh- 


room, a little Parſley, a young Onion whole. 


let the whole ſoak together; take it from 


the Fire and put a Cullis of Craw- fiſh accord- 
ing to the ſize of your Diſh; put a Diſh on 
the Table and a ſtraining Cloth over it, ſome 

Volks of freſh” Eggs; and ſtrain your Cullis 


with your Volks twice or thrice through this 
woollen C Cloth; put a Silver-plate on hot Cin 


ders, and put your Eggs in it, and cover 
them with the Cover of a Tout. pan wih Fire Zu 


upon it; take the Cover off from ti 
ts ſee that they be not over done: when they 
are enough, ſerve them hot for A 8 Diſn. 
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: Cheeſe, and give them a Colour. 


and oy d Cheeſe, give them a fine Oey | 


Eggs the German Faſhion. 


T) REAK Eggs whole in a Diſh, in which 
J Butter is made very hot, put a little Peaſe. 


Broth to them, and beat two or three Volks 
of Eggs with a little Milk, and then ſtrain 
them through a woollen Cloth; take away 
the Broth your Eggs have boil d in, 
= 


your Volks of Eggs above it, with £ 


f 


Eggs the Burgundian 1 


AKE a bit of preſery'd- Lemon, 4 
Bitter Almond Biſcuits, and ſome ſweet 


Almonds and Sugar; pound the whole well 


together; take four or five Eggs, beat them 


and ſtrain them with a little Milk and Salt, 


and dreſs them as Eggs al a Craim, and give 


them a fine Colour with a red hot vo el; 
and lerne thaw hot for a By Di. 1 5 


gs the Swiſs Faſpi ; on. | T; as 


E 3 Butter very hot in a Diſh, drop 
Eggs whole into it, and having bre 
them and powder d with a Haſh: 01 Pike, 


Egg the Portugal ' 


TE LT Sugar with Orange Water, the 
Juice of tw Lemons, and a little Salt; 

them on the Fire with your Volks 
and ſtir them with a Silver Spoon; 


chen 
of Eggs 


when yout Eggs flick ne — 1 


them till they be bound like a 


— 


we 


> E 
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they will be enough. When they are cold 
drels them like a Pyramid, and garniſh with 
Leimon:peel and March-pane. ' You may al- 
ſo ſerve them hot and dreſs in their Diſh, 
ſtrowed with Sugar, and glaz d with a red 
hot Shovel. At other times you may pound 


them in a Mortar with Jelly of Currants, or 


Juice of Beets done in Sugat, and ſtrain them 
through a Strainer, ſerve them I in'or like 


a Green or Red Rock. 
Portugal E 995 eber 4 


JUT ſome Sugar in a Stew · pan 8 
to the Quantity of your Eggs, and a 


Iſttle Drop of Water, and a ſmall Stick of Cin- 


namon; put your Stew- pan on the Fire, that 


your vga? may boil : whilſt it is doing, take 
d olks pA Eg B85, mingle them well in 
* 


a Stew- pan with ha PS of Milk, ſtrain 


them through a N a there be none of 


the Whites in it. r being dotie, 
you add two Zeſts of books emons to them, 


and 1 ſtill on the Fire; then pour your 


Eggs mingled into your Syru ap, and ſtir 
ream, and 
take them off the Fire; put à little Salt to 
them, ſtir them till they be almoſt cold, add 
to them the Juice of a Lemon, dreſs them 


neatly on a Dilk, and ferve them cold for 3 


By-Diſh, bur take the Ci by hann out Fa it. 


N 2 Fe 


* — 
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2 Egg. with Piſtathoes, 


7 


— 
. 
8 


AKE piſtachoes and a Bit of preſetyed 
Lemon, peel and pound them; boil 
6 Sugar with Lemon Juice; when your 


Syrup is half made, put your piſtachoes and 


Volks of Eggs in it: ſtir them till they ſtick 
no more to the Pan, and ſerve Them: as JM 


do Fe Eggs. 


Egg. with Piſtachoes. 
AKE a Quart of Milk, with Half a 
Pint of Cream, and a Spoon full of 
9 of Rice; put them in a Stew · pan and 
ſtir them with a little of your Milk, | 
your Yolks of new-laid Eggs to it, 


mix your whole Quart of Milk, and half 


a Pint of Cream with it : when the whole is 


wal, mix'd, 2 ſome Sugar to it, as much 


as you think fit, and a Stick of Cinnamon. 
a Zeſts of Lemons, and a little Salt, 25 
ſtew them on a Stove as a Cream. Peel a 
ter of a Pound of Piſtachoes and pound ed 


in a Mortar with a green preſerv'd Lemon- 


el: your Piſtachoes being among your 
Eggs, put a Silver-Diſh on the Stove with 
your Eggs, and ſtir thein till they ſtick, and 


when they ſtick all round to the Diſh, take 


them off the Fire, fi ſugar them, and'give them 
a Colour with a re 


hot Shovel, LIN ſerve 
them hot for a tongs N 


Eggs 


t * * 
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Eggs with Bread. 8 
T ET Crums of Bread ſoak in Milk ſor 
4 rwo orthree Hours, that is may be tho- 
roughly ſoak d; Strain it thro? a Sieve or 
Strainer, and put a little Salt, Sugar, and a 
reſervd Lemon-peel haſhed very ſmall,” a 
Feel raſp'd Green Lemon, and a little Orange 
Flower Water. Take new- laid Eggs, beat 
the Whites into Snow, and mingle the Volks 
with your ſtrain'd Cram of Bread; add the 
Whites you have beat into Snow, and mix 
the whole well together into a Pulpeton- Pan 
or Stew-pan, which rub all round and at Bot- 
tom with good Butter, and put the breaded 
Eggs you have ready into it; bake them in 
the Oven, or with Fire under and over; 
when they are enough, put them in a Diſh,” 
ſugar them, and glaze them with your red 
hot Shovel, and ſerve them hot. 


Eggs with Orange Flower Water. 
UT Sugar and Orange Flower Water in 
I aDiſh or Stew-pan with Cream, pre- 
ſerv'd Lemon-peel, haſh'd very ſmall, and 
a little Salt; add eight or ten Volks of Eggs, 
and ſtir them on the Fire with a Spoon, till 
they are bound; then put them in a Diſh, and 
ſerve them cold for a By-Diſn. Vou 
put the Orange Flower Water to them, when 
you dreſs them in their Diſh, if you think fit. 


— Son. os aero FRI 
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Bets in Sli b. 


AK E:Syrup with fine Sugar and white 
Wine, and when tis ave half done 
Bo your Eggs in it, and ſtrain them through a 
Strainer, that the Slips be the eaſier made; 
dry them | before the Fire, ſerve chem 
with'Musk or ſome other Perfume. 32h 


Eggs the Italian Faſhion. 


AKE a Syrup with Sugar and a little 
Water; when it is a bove half done, 


take Yolks of Eggs in a Silver Spoon one after 


another, and keep them to be done in this Sy. 
rup. You may thus do as many as you pleaie, 
keeping your Sugar very hot; you will ſerye 
them garniſh'd and cover'd with Piſtachoes, 


Slices of Lemon- peel, and Orange Flower 


Water, which you muſt have heated in the 
reſt of your Syrup, and Lemon Ju uice * 
the whole. 


Egge with Sri Juice. "If 
50 4 CH Eggs in boiling Water, pound 
Sorrel and put the Juice of it in a Diſh 
Ss Butter, two'or three raw Eggs, Salt and 
Nutmeg, and put the Sauce bound over Wd 


Eggs, when Foun _ cen; | 


OIL we Nane of Kan. very 
then put them in cold Water ee 


them, cur chem in Slices, put a Stew. pan 
vith 


. M IF * 
3 6 in 
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with a little Butter on the Fire, with an Oni- 


on haſh'd very ſmall, and when your Onion 
has fry'd two or three Turns, put your Eggs 


cut in pieces in it, wet them with a little Milk, 


and ſeaſon them with Pepper, and ha ſh'd Parſ- 
ley: mind they be of a good Taſte, and 


bor or a By-Diſh, oo 
Eggs the Italian Way al aTripe. '( 


cut them in four or five Slices, put a 
little Oil in a Stew-pan with an Onion cut 
in very thin and ſmall Slices, and let it fry 


two or three turns on the Stove. Then put 
your Eggs cut like Tripes in it and wet them 


with a little Milk; ſeaſon them with Salt, P 
per, a ſmall Clove of Garlick, and haſh'd 


Parſley. Obſerve they have a good Reliſh, 
put a Lemon Juice over them when you ſerve, 


and let them be hot for a By -Diſh. 


To Eggs Fryd al a Tripe. 
HAK E two Dozen of Eggs, dreſs, pick, 
1 and cut them as above faid; fry an 
Onion .in Butter, put your Eggs in it, wet 
them with Gravy, ſeaſon them with Salt, 
Pepper, and haſl'd Parſley, a Spoonfull of 


3 a Clove of Garlick, a Spoonfull of 
uſtard, and let it have a good Reliſh and 


ſerve hot for a By-Diſh. 2 


5 


ſerve 


"TAKE Eggs done hard as before, then 


Ns Or 


% #4. 
ho 
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: Other Egg. the Italian Was... N 
8 AK E at leaſt twelve Eggs, boil * 
very hard and pick them; take the 
Volks whole out of them, cut the Whites i in 
{mall Slips. Then take an Onion, cut it alſo 
in Slips very thin, and ſome Muſhrooms in 
Slices; put a Bit of Butter in a Stew · pan, put 
it on the Fire, and let it be brown; then put 
your Slips of Onions in it with your Muſh- 
rooms, and let them take a few turns on the 
Fire; then put in the Slips of Whites of Eggs. 
bind them with a little Flour, and wet it 
with a little Gravy, either maigre or fat, and 
a Glaſs of Wine, Seaſon it with Salt, Pep- 
per, a Clove of Garlick, and a Lemon Juice; 
fee that it has a good Reliſh, then put your 
Volks to them with a Spoonful of 2254 Oil: 
and: Raye hot for a By- -Diſh. 5 | 


* gg with N erjuice. 


EAT your Eggs with Verjuice, ſeaſon 
| them with Salt and Nutmeg, let them 
fry in a little We and ſerve them bot il a 
Cream. 925 5 


Eggs with the White of Patridges: ; i 


AKE a Patridge reliſhing of a Fumet, 
© * draw, lard, and foaſt it; when 
it is done pound it in a Mortar. Put a 
Ladle full of Cullis, and half a Ladle full 

of Veal Gravy, with a little Salt, Pepper and 
Nun into a oat pan: warm it a E. 
— Al 


* 3 4 
* 


775 
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and mix your pounded Patridge with it, and 
fix Volks of new - laid Eggs; ſtrain the whole 
through a Sieve, put a Diſh on hot Cinders, 
cover it with a Lid garniſh'd with Fire, and 
o_ they a are en ſerve hot ow 2 99 85 

Di 5 


Egg. with the W bite oh Foul. 


0 U muſt do theſe Eggs the ſame as be 
laſt, the whole Difference lying in uſing 

the Whites of Fowls inſtead of thoſe of Pa- : 

rridges. 

Thoſe with. Pheaſants, and Carcaſs of Le- 


veret, or young Hares, are done the ſame | 
way. 70 LY 


4 


7 with rows, Ch. 


AKE one half of clear Cullis ad: one 
half of Veal Gravy, and a little Salt, 
— and Nutmeg, and beat fix Volks of 
new-laid Eggs into the ſame; run them through 
a Woollen Strainer, and put a Diſh on hot 
Cinders; pour your Eggs in it, and cover 
them with a Cover with Fire upon it, and 
| look from time to time whether they thicken 
or not. When Wy are done, take them, 9 
and ſerve hot. * 


E. gg. with Gin.” 1 5 
| PAK K E new-laid Eggs, poach them i in boil a9 


ing Water in which you have pur a lit- 
tle Vinegar. When they are done, lay them 


. in a Diſh. take Veal Gravy or plain 
enn, 


Ne — 
e lee 
4 n ee rm as \ - 


— 
5 = n 
5 
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Gravy, warm it, and put ſome Salt, Pepper, 


and a youn Onion whole. Run it through 5 


4 irs a and put it over e rs and — 4 
ot 


85 gs | fired with Gravy. 


＋ A K E ſome Gravy, with three or four 


Silver Spooonfuls of Cullis, 22 Eight 


Volks of "x a little Salt and Pepper; mix 


the whole well together. and dre ir on a 
Stove like a Cream, and keeping always ſtir. 
ring. When they are done, put a little Nut. 


meg over them, ſee chat they taſte well, 3 | 
them in a Diſh, and ſerve hot for a by-Di 


Eggs with Almonds Glazd. 


AKEa a Quart of Cream with a Bit of 
Cinnamon in aStick, two or three Zeſts 
of Lemons, and Sugar as much as you want; 
peel a Dozen of bitter Almonds, with a quar- 
ter of a pound of ſweet Almonds, and pound 


them in a Mortar, wetting them now and 
then while a pounding with a little Milk; 
when pounded, mix them with yourCream, 


and eight Yolks of Eggs, ſtrain the whole 


two or three times in a Woollen Strai- 


ner : take a Silyer Diſh and put it upon hot 
Cinders, and pour your Eggs with Croat in 


it, cover them with a Tourt- pan Cover, hav- 
ing Fire upon it. When they are done, take 


them off let them cool, and ſerve for a By- 


EE. 


ze 2 © F ; n 8 
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Egge Poach'd with Cucumberrn. 
A FAKE a Ragodt of Cucumbers thus. 
Peel Cucumbers, cut them in half, take 

the Seeds ont, and cut them in Slices and 

let them ſteep with an Onion cut in Slices, 

Pepper, Salt and Vinegar; having ſteep'd, dry 

them in a Cloth, fry them in a Stew - pan with 

Butter on a Stove: when they are turning 

brown, wet them with Fiſh or other Broth, and 

let them ſoak over the Fire for half an Hour; 
when they are done take all the Fat off, and 

bind it with a Cullis of Fiſh or Lobſters. Poach 
new- laid Eggs, in Butter, one by one, as ma- 
ny as you want, and dreſs them handſomely 
in a Diſh, paring them all round with a Knife. 

See that your Ragonit of Cucumbers taſte well, 
and be a little tartiſh, put it under your Eggs, 

and ſerve hot, for a ſecond Courſe or By- 


Diſh. E 


Eggs with Craw:fiſh for a ſecond Diſp. 
TAKE one half Veal Gravy, and one half 
of Cullis of Veal and Gammon, in pro- 
puns to the quantity you will dreſs; take one 
alf of it, which you ſeaſon with Salt, Pepper, 
and a little Nutmeg ; and put the other half 
which you want to fill the Diſh of Craw-fifh 
Cullis, and beat ſome Volks of new-laid Eggs 
into it, Run them through a Woollen Strainer : 
Put a Diſh on hot Cinders, pour your Eggs 
in it, cover it with the Lid of a Tourt- pan 
garniſh'd with Fire, and look now and then 
3 whether 
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whether they are thicken d, and when they 
are, ſerve hot for a By-Diſh, or ſecond Courle, 


Egge with Truffles. . 
AKE a Ragodt of Green Truffles 
thus: Peel your Truffles, cut them 
Slices, and fry them in a Stew- pan with a 
little Butter, and wet them with a little Fiſh- 
Broth, and let them ſoak on a ſlow Fire for 
2 Quarter of an Hour; take the Fat off and 
bind them with a Cullis of Fiſh. Your Eggs 
being fry'd in Brown Butter, pare them all 
round, dreſs them in a Diſh, pour your Ra- 
got of Truffles over them, and ſerve hot for 
a ſecond Courſe or By-Diſh. You may dreſs 
them the ſame way with a Ragotit of Muſn- 
rooms, and alſo with a Ragoiit of Morilles. 


Artificial Eggs dropt whole in Butter. 
PRE AD Butter on the bottom of a Diſh, 
put Cream Paſtry above it, and bake it un- 
er a Tourt-pan Cover: when you ſee it har- 
dens, take it off, then make ten or twelve Holes 
with a Spoon and fill them with artificial 
Yolks of Eggs. Then you will make a Sauce 
with thick Butter, Sweer-Herbs haſh'd very 
ſmall, Salt, Pepper, and a Daſh of Vinegar, or 
without it, and when you'll ſerve, pour your 

Eggs over it, and ſerve hot 


_—— 


- 


Artificial 


I N 


1 TC 
- N 
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| "reals, Hoon e 
TT N Lowt, and eſpecially on Hhy Friday, 


you may ſerve artificial Eggs | ſeveral 


ways. For that end take a 
and boil it in a Pipkin or Stew- pan. ſtirring 
it a little while with a wooden Spoon till it 
is boil'd away to half; take one third part 


of it in a Diſh, and put it again on the Fire 
with Rice, Cream, and a little Saffron. 


Being thicken'd, and a little hard, make as it 
were Volks of Eggs, with them; keep them 


luke warm, fill ſome Eggſhells (well waſh'd) . 


with the reſt of your Milk, and when you 
are ready to ſerve, put the Yolks you haye 


made in rhoſe Eggs, and cover them with a 
little Cream, but rather Almond Cream, and 


Water of Oran-:e-flowers. Serve them on a 


| Napkin. T hefe are call d artificial loft Eggs 
in the Shell. 


For the Sorts. mix at firſt with your Milk 


Flows, of Wheat or of Starch, and make ir 


like a Paſtry Cream without Eggs, and ſea- 


ſon?d with Salt. When it is done, take about 


a third part of it to make the Volks, and 
add Saffron: to them; put theſe Volks in 


half Eggſhells waſh'd, and wetted with Water 


or white Wine; and with the reſt fill whole 
Shells, and when your Cream is cold; draw 
theſe Whites and Volks out of their Shells to 
make ſuch artificial Eg 8 as [po think fie. 
For Example: 


To make farceed Eggs: - After you! how 


taken 


8 2 F . ; 0 22 


7 : 
— — aA cs ew cert 
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rt of Milk, 
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taken away the Shell, ſplit the Whites, and 
dig each half of it with a Silver Spoon, to 
fill wich ſuch a Farcee as before mention'd, 
dreſſing them the ſame way, garniſh'd with 
artificial Volks, flour'd and fry'd.' 
nf For Eggs the Tripe 5 way : after: you have 
iplic and hollow'd:them as aforeſaid; fill them 
with the Volks, and then cut them in four, 
then flour them and fry them in much Li. 
 quor; dreſs on a Plate: make a Sauce with 
brown Butter, Sweet Herbs, Muſhroom 
. ry?d and baflrd, Salt, Pepper, Nutmeg,” and 
Roſe Vinegar, and garniſh with fry*d Bread, 
Parſley and fry'd Muſhroomm. 


LI Arden a dozen of Eggs, being harden'd, 
peel them, fplit them in two, and 


q 


take 
Mortar with a Bit of Butter, young Onions, 
Parſley haſ'd, ſome Muſhrooms, and a Piece 
of Crum of Bread boild in Milk; if you have 
any Fleſh of Fiſh/put ſome in it, and ſeaſon it 
with Salt, Pepper, Sweet Herbs, aud fine 
Spices. Pound them all well together, and 
ſmoothen them by dipping your Kniſe in 
the Egg. Then take the Diſh you will 
ſerve them in, put ſome Farcee in the bot- 
put your ſtuffd Whites of 


tom of it, then | 
Egge in order upon it; then bread them 
and bake them in the Oven, to give them 
a Colour. When they are done, put 3 
—_—— ĩͤ ͤ auce 


he Volk out of them, put them in a | 


| fine Spices. Pound the whole wall; t — 
fill the Eggſhells with thein, and lay them in 

order in a Tourt · pan, bread them, and let them 

take a Colour 


Sauce of any thing you think proper without 


covering them; and ſerve thay Mb. for a . 
Diſh, or: ſeco it | Courle. . FT 


Other Eggs fu fd with CI. 
AKE four or five Cucumbers, pe 


ſqueeze the Juice out of them; put them in 


a Stew · pan with a Bit of Butter, and fry them 


on a Stoye with a quick Fire. When they 
turn brown, powder them with a little Flow - 


er and wet them with Gravy, fat or maigre, : 
15 them ſimmer lowly, Then boila Dozen 


of Eggs hard, peel them and ſplit them in 


two.z take away F.the Volks, pound them in 
| a Mortar with a large Bit of Butter, Carp ox 


other Fiſh-fleſh haſh d (if you have any) 2nd 


2 Piece of Crum of Bread boiFd.in Milk; 
| ſeaſon the whole with Salt, Peppe 


1. 8 


Onions, Parſley | haſh'd, Sweet- 


in the Oven; when they are co- 
lour'd and done enough ſe that yoπ Ragollt 


of Cucumbers has a fine Taſte, and if it is not 
bound enough, i a little Butter and Flow- 
ulli 


er, or maigre Cullis in it. Put it in the Diſh 


you will ſerve in, ſet your Eggs above i. and 
e 858 


THE MODERNCOOE 98 


I them, and take away their Seed, — 
cut them in Fillets, then marinate them i in 

. Salt, Pepper, Vinegar, „ ſliced Onions, and a 
little Water, then put them in a Cloth, and 
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Vou may include among theſe ſtuſf'd Eggs» 
all ſorts of Ragoũts of Herbs, as Lettuce, En. 
dive. Cell . of e 2 
or Brown, & 6. 
E 2005 Posclꝰd 3 in Pater with 2 Wo 
I"AK E Endives and blanch them, when 
they are'blanch'd put them in cold 
Water, and preſs it well to ſqueeze the Juice 
out of it, then cut it with a Knife aud put 
: it in a Stew- pan with a Bit of Butter. Stew 
2 irſome turns-on the Fire, and powder it with 
i 8 little Flower; then wet it with maigre 
3 ' Broth, and ſeaſon it with Salt, Pepper, and 
: let it immer ſlowly; after that take ſome hot 
4 Butter and put it in a little Pan or Stew. pan 
5 and put it on a Stove. When your Butter is 
a hor, break an Egg in ic, and ler it be as round I} | 
3 as you can, and of a ſine Colour, and do not 
| let the Volk be hard. Fry as many as you i | 
: want, one after the other, then make a bind. 
ing with three or four Volks of Eggs and f 
beat them with maigre Broth, a little Nut- I | 
meg. and a Daſh of Vinegar. See that your ll , 
118 Ragotit has a good Taſte, dreſs it in its Diſh 
118 . your Eggs above it, and ſerve hot, 1 
„ Vou may put under theſe E $10 dreſs [ 
|| = all manner of Ragoũts made wit all _ of 
111% . ae 1 as Yr wy 5 
1 ba: 29005 2g 4-715167;49}, 01.27 151 197.09 8 
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'F — Posch: in IW. ater, * E e 35 


UT ſome water in a- Stew- pan upon a 
'Stove, when it boils: put a handful of 


Salt in it with half a Glaſs of Vinegar; bre ak LS 
four new-laid Eggs one after the other: in it; 


cover your Stew-pan and take it off the Fire, 
take care your Eggs be not hard; when they 


are poached and loft,” put them in other | 
Water and keep them warm. Put your Stews 


pan on the Fire again, aud break as r imavy. 
Eggs. four at a time, as youll want to 


on your Endives: Then blanch as many En. "Þ : 
dives as you think fit; when blanch'd, give it 


4 few Cuts with a Knife, and put it in a Stew- 


pan, then wer it with maigre Gravy, ſeaſon 

it with Salt and Pepper, and let it ſte ſoſt- 
ly. When it is done enough, bind it witn 
maigte Cullis, or with a bit of Butter work d 
with Flower, ſee that it has a good Taſte. 
and dreſs it in the Diſh it muſt be ſerv'd in; 
draw out your Eggs on a Napkin, and pate 
them handſomely, put them above Four Eu- 


dives, and fee hot. 111 


Another time you may put Under your 
Eggs White or Brown, Cucumbers, Cellety, 
Points or Heads of Aſparagus, or young P _ 


Eggs Glat#d with Cuounibers. 


voy or 3 marigate che m 


Ws” 


AKE half a Dozen of Cucumbers, | 
peel them, cut them in four, take th 


* out of them, then cut them in W | 


* 
we i 
8 > 8 2 22 
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per, Onions cut in Slices, Viregar and Wa. 
ter. When they ate marinared, iqueeze them 
in a Napkin, then put them in à Stew-pan 
with a bit of Butter and fry them; when they 
axe colour'd a little, powder them with a lit · 
tle Flower and wet them with Grayy. maigre, 
or fat, if you will, for they will be the better: 
leave it ro ſimmer flowly a while, then take 
off the Fat and ſee that they have à good 
Taſte, then bind them with your Callis, but 
if you have none do it with Butter rolled in 
Flower. I hen dreis your Ragoũt in the Diſh 
you will ſerve it in; have then new- laid Eggs 
according to the Size of your Diſh, break 

them at equal Diſtances, that they may lie 
among the Cucumbers, ſeaſon your Eggs a- 
top with a little Salt and Nutmeg; then put 
them on a Stove with a {low Fize and keepa 
red hot Shovel above them to. glaze your 
Eggs. N B. You mult not poach your Egge 
in the Ragoũt of Cucumbers, but when you 
are ready to ſerve, and when your Eggs are 

done and not bard, ſerve hot. 
Vou may dreſs Eggs this fame way with 
Endives, Lettuce, Cellery, Heads of Aſpa- 
ragus, young Peale, os bottoms of Arti- 


| Eggs x Vith Anchovies.. * 

| *: Stove. and add a little Salt and Vinegar, 
hen it boils break four ne- laid Eggs in it; 
cover your Stew · pan apd take it off the r 


7 


_— XX - 
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take care your Eggs do not harden ; when 
Re th are done as they ought, take them out 

t them in luke-warm Water: put your 
Stehe pan oy the Fire again, and poach y our 
Eggs. 55 and four, the Quantity you Want. 
Make a Sauce with a bit of Butter and a pinch 


of Flower, a Dath of Vinegar, two Ancho- 


vies haſh'd ; feaſon it with Salt, Pep per, and 
Nutmeg, little Gravy or Water; 3 bind your 


Sauce; when bound, dry your Eggs on a 


clean Napkin, pare” them handfomely, then 
drets them on the Diſh you will ſerve it in, 


and pur ſome Slices of Anchovies a. top of 


them. See that your Sauce has a good Taſte, 
pour it over your Eggs, and ſerve hot for a 


ſecond Coutſe or a By Diſh. 


You may drefs this fame way a Cullis of 
Craw-fiſh, or Craw-fith Tails with Eggs, or 
a Green Sauce, or hot Remoulade, or elſe a 
White, Green, or Brown Ravigotte, or an 


Ttalian Sauce. You will find the way of 
making them ahne the e of Ha 0 


* 


Sauces. We 


1 5 


agg Git Sorrel. 


AKE Sorrel and a few faked 0 
and waſh them, put them on a Table, 
and give them a few Cuts with a Knife, Put 


them in a Stew-pan With a bit of NY 5 
Parſley, and Gives baſh'd, Muſhrooms if you 
have an wy > ſeaſon with Salt and Pe} Nee oe 


all on the Fire, and let it ſtew ſlowl 


almoſt dry, powder with a Pinch of * Flower, 


WA” and 
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and wet it with Gravy or Broth. Then 
make a binding with Volks of Eggs propor- 
tionable to your quantity of Sorrel, mix 
your binding with Cream or Milk, and put a 
little Nutmeg to it, and ſome ſmall birs of But- - 
ter; bind your Sorrel, obſerve it be of a 
good Taſte, drels it in the Diſh you will ſerve 
it in; pur ſome hard Eggs over it cut in two 
or four pieces; the Yolks of your Eggs ſhould 
not be quite hard. You may put under theſe 
ſort of hard Eggs ſome Endives, Lettuce, Cu- 
cumbers, Cellery, heads of Aſparagus, and 
= Peale, when in een. or a White 
auce. 


| # 295 wich Muſbroms 


"AKE Muſhrooms, pick and waſh them 
well, cut them in Slices, and put them 
in a ſmall Stew. pan with a bit ol Butter: 

Let them fry a few Turns on the Fire; 
powder them with a Pinch of Flower and 
wet them with Broth; ſeaſon, them with 
Salt, Pepper, and a Bundle of Sweet · herbs, 
and let them ſimmer ſlowly. Make a Bind - 
ing with four or five Volks of Eggs, and 
thin it with Cream, a little Nutmeg and 
Paiſley haſh d; mind that your Ragodt taſte 
well, bind it with your Binding; have ſome 
new laid Eggs ready and poach d in Water as 
ſaid before, dreſs them handſomely in 1 their 
Diſh, put your Ragout of Muſhrooms over 
them, and ſerve M for a ſecond Courſe or 


By-Dilh.. 


. 
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Another 
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Another time you may fry your Muſhrooms 
and wet them with Gravy. You may put equal- 
ly a Ragout of Muſhrooms of both Colours, 
or Morilles, or Truffles, or a haſh'd Sauce, 
or a Sauce with Gammon cut in {mall Dice. 


E g the Grand:mother? s W ay. 


UT fix Volks of Eggs in a Sea 
ſeaſon them with Salt, a little Pepper 
and Nutmeg, mix and ſtir them wind good 
Gravy, and ftraig them through a 0 8 
Then put a Stew - pan with water on a Stove, 
and put the Diſh you will ſerve your Eggs in 
over it, ſo that the Diſh touch the Water; 
put your Eggs in that diſh and cover it with 
another Diſh, and put a little Fire on it. 
Vour Eggs being faſten'd, put a little Veal- 
— * over them, and ſerve hot ſor a By- 
Di 

Another time you. may dels chem with 
Broth inſtead of Gravy. 


Beggs the Hogurnte Way. 1 


JUT a Dith on the Fire with Grad 

then break your new-laid Eggs in it, er. | 

ſon them ſlightly with Salt, Pepper, and Nut- 
meg; then put a red hot Iron over them to 
make them take a Colour, and poach; cover 
them with another Diſh that they may have 
time to be done, take care they do not grow 
hard. When they are enough, take them off, 
and their Gravy, and let it boil in a Stew. . 

Pans chat? it may _— then ſtrain it through 
„ a . 
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| Eggs, and ſerve hot for a ſecond Coutſe. 


il ME is Yolks) of n in 8 500 


Lemon peel haſh'd; a little Water of Orar 
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a Silk Sieve, then put it again over your 


Eggs the Huguenot way with Eſſence. 
UT a little Eſſence of Gammon of Ba- 
con in a Diſh, and break your Eggs as a- 
boveſaid; dreis them the ſame way, and when 
they are done, put a little Eſſence ot Gam» 
mon over them to moiſten them, and lerve 


1 hot for a lecond Courſe. 


E £95 the Huguenot Way with Lobfter Calli 


UT a little of Lobſter Cullis in a Diſh, 
and break the Quantity ot new-laid Eggs 

in tt which you want Pur them on a Stove 
and have a red hot Shovel to pqach them a- 


top; v hen they are done, and not hard, put 


a little Cullis of Lobſters over them, and 
ſerve hot ſor a By-diſh. The manner of mak: 
ing, — taid Culll, is deſcribed among the 
ullies. 
Another time you may put Lobſter 8 Tails 
in ner Cullis. C 


Little Fanttee # 225. 


F bur with the Whites, put fome Biskets 
of Bitter Almonds to them, with preſerved. 


flower, or Leaves of Orange lower in Pra- 


ne, 4 Pinch of Salt, and a little Cream. 
Put your Diſh on the Fire and be ſtill ſtirring 
[- AS. ry oak ee 


0% When your 
8 E U Eggs 
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E pos are done, ſpread them over the Brim of 
your Diſh, powder them with Sugar, glaze 
den wich a * hot Pan, and ſerve bot for A 


By-Diſn. 


Eggs Aa Milt. 
JUT a Pint of Milk in 4 Stew pati with 


Stick, a Bir of Green Lemon- peel, a Pittch 
of Coriander pounded ; boil them aud ler 
them cool; when cold put a Sieve ovet a Dilh, 


and break ſix Eggs in it: rake off the Whites 


of three of — pour your Milk over then, 
and ſtrain the whole through your Sie ve once 
or twice; when ſtrain'd put a Stew pan on 
the Fire with as much Watet as that it töuch 
the Bottom of your Diſh, and put the Diſh you 
will ſerve in on it. Pour your laid ſtrain'd Pre- 
paration in it, and cover it with anothet Diſh 
with Fire upon it. When it is enoug h done, 
powder it with Sugar, glaze it with a red 
hot Pan, and N cither hot or told for a 

| e Courſe. b e eee 


E. ”_ "6h Baton | 


AV E ſome melted Bacon, then g 
ſtreak'd Bacon and cut it in as fittall 
as you can, and enough, that there 2 

ſome fot all your Eggs. Your fmall Dice being 
made, put them on he Fire, in a Steth . pa 


111. 70 

melt part of their Fat a Way. Th. | put 

melted Bacon about a ſmall Ladle fall in a 

SEWER with about a dozen of your ſmall | 
(ON 4. „„ 


4 bit of Sugat, a little Ciuuamon in 
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——— p ̃] ⅛UUñ] U. ꝛ ²:ůͤum! . ˙¹¾ “ Ü 
— — voy» 
0 
? 
» 
* 


—*EPV Ao Se Sb Aw a — "5 * q 
* was oy, = © ws 
wa A; +, 2 4&2 Y = 
rr * 1 1 
— 1 + 5 bf 5 8 —— S - 
: I N 2 8 
2 e e ba eee e INT . n "Ip 
— AA PSI ES SER r» 9 a ee ar Rey 2 as A IR EAI FER ADA IG BELA] SO Ir Sr rn EO - 
. * — 
- 
* 
- 
» 


= 8 — 0 8 * at ——_—_— — 3 r — mg 4 
i ne 7 8 — * — 5 => S 8 5 2 . — we F 6 : Wa + oo 
WL 5; co rr . * 2 — £9 3 Er * — ne n 
2 El — 5 5 * x 8 — | 
— epomn——— — 0 N 2 0 r SY rr 4 I Of UAE Vu Com args! ABN, 
* — — fn 1 2 . 8 
- od ena ens ewes x roree — — * — — — , 
"a [Foyer anc ar — 1 (m r ⁰mm mg IIS oe —— — ——— —xꝛ ——U —ç — R! umuãæꝑ G2 — „4 «% — 
* , _— 
— © aps K * — 


KY THE MODERN COOK: 


Dice: ſtoop your Stew pan on one ſide, break 
one Egg into it, keeping it as round as you can. 
The {mall Dice will (if you take care) ſtick to 
the Egg; mind alſo that the Volk be not hard. 
Poach all the Eggs you will dreſs one aſter a- 
nother the ſame way If you have ſmall Dice 
left, put them in a Stew pan with a little Cul- 

lis and Gravy ; if you have none left, you muſt 
cut tome, and dreſs them as the former, 
Your ſmall Dice being try'd, and having a 
good Reliſh, put a Lemon J uice to them, 
dreſs your Eggs in their Diſh, put your Dice 
aboye them, and ſer ve hor. AN 


is 


Eggs with Bacon the Engliſh W ay. 


UT a {mall Ladle full of Cullis in the Diſh 

you will ſerye your Eggs in, break a 
Pozcn of Eggs into it more or leſs according 
to the ſize of your Diſh; then have ſome 
ſtreak'd Bacon almoſt boil d, and cut the 
Length of half a Finger, and as thick as the 
Blade of a Knife; have Bits of Bread cut the 
ſame way and fry them with a bit of Butter 
to give them a Colour; then put them about 
your Diſh with a Slice of Bacon between 
each Piece of Bread, and put alſo a ſew ef 
them over your Eggs; ſeaſon your Eggs with 
a little Salt, Pepper and Nutmeg. Wet them 
With a little Cullis, and let them do with Fire 
under and a- top, but take care their Volks do 
not harden: when 8 are :8nough, ſerve 


hem þ hot Rr: A BY Wh, 
rag# 5 * % 4 . 13 O 
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© Eggs the Engliſh Way. + 
ur ſome Butter or Hogs Lard in a Pan 
or Stew · pan on the Fire, and when it 
is very hot, break an Egg in it and let it co- 
lour on all ſides: Poach as many as you will 
ſerve in your Diſh, the ſame way. Your 
Eggs being poach'd, make a little Sauce. 
Knead a little bit of Butter in Flour, put it 
in a Stew - pan with a little Grayy, Salt, Pep- 
per, and a little Daſh of Vinegar ; bind your 
Sauce, put it in the Diſh you will ſerve it in, 
put your Eggs above it, and ſerve hot. 


Eggs Fryd whole, or Drop in Butter. 
UB over with Butter the Bottom of 
I the Diſh you will ſerve your Eggs in; 
break as many Eggs in it as it may handſome- 
ly hold, ſeaſon them with a little Salt, Pep- 
+ and Nutmeg, and put a little Cream or 
Milk to them. Put them ona ſmall Fire and 
cover them with another Diſh. Have a red 
hot Iron to give them a Colour, and being 
done, ſerve tho. 
Eggs Drop'd in Cream the Piedmont Way. 
ILL a Diſh almoſt full of Cream, put 
| it on the Fire, and when the Cream 
boils, break as many Eggs in it as your Diſh 
will hold; then ſeaſon them with Salt, Pep- 
per, and Nutmeg, cover them with another 
Dith, take care they be not hard; when they 


are enough, ſer ve them hot. 


Egge 
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Eggs the Lombardy Way. 
Po ACH ͤſome Eggs in boiling Water, 
when they are poach'd pur them in cold 
Water, and take the Volks out of it, and let 
them not be hard. When the Volk is taken 
out fill the Whites with a very fine paſted 
Cream well ſeaſon'd, and put ſome Marme. 
lade of Apticocks in your Cream: Garniſh 
the Bottom of a ſmall Diſh with it, and put 
your Cream upon a Stove to let it harden; 
then powder your Eggs with Sugar, and put 
them a Moment in the Oven, then glaze them 
with a red hot Iron and power them with 
ſmall Sugar Plums, and ſerve hot. 


Een the Antidame ay. 
AVE ſome Parſley, Chives, Anchovies 

| and Capers, haſh them each ſeparately ; 
then pur ſome good ſweet Oil of Olives in 
the Diſh you will ſerve in, break ſix Eggs in 
it: take four other Eggs, put their Volks on 
a Diſh and whip the Whites into Snow; 
when they are thoroughly whipt put the Volks 
with the Parſley, Chives, Anchovies and Ca- 
ers, and beat them all well together; ſeaſon 

t with Salt, Pepper, a little Nurs, and a 
Lemon Juice; then put this Compoſition 
with your other Eggs that ate already in the 
Diſh, and let them do with Fire under and a- 
top; they muſt not be left 2 for a Mo- 
ment is enough to do the. When they ate 
enough, ſerve hort: 7 ien 


5, 
* 
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Onelet with Gammon of Bacon. | | 85 


Ak of Gammon of Bacon (ready 
boiPd) nothing but the Lean, and haſh 
it ; break the Quantity of Eggs you want for 
your Omelet, ſeaſon them with a little Pep- 
er, haſh'd Parſley, and put the half of your 
b ſh'd Gammon, — a Spoonful of Cream to 
it. Beat the whole well together, make your 
Omelet, and. dreſs it in a Diſh, and let it not 
come over the Brim of the Diſh. Put the reſt 
of your Gammon. haſh'd in a Stew-pan with _ 
a little Cullis, aud hy it above "Na "I . 
and ſerve hot. 


Omelet of a Calf Kiliey 


AK E a Calf's Kidney” with its Fat 

ready boib'd, haſh it well with Pat ſley; 
tale the Quantity of Eggs you think fit for 
your Omelet, break them in a Stew-pan, and 
ſeaſon them with a little Salt, and put your 
haſh'd Kidney and three or four Spoonfuls of 
Cream in it: fry, your Omeler with good 
Butter, dreſs it in a Diſh, and [oye it he 1 
a Icons, Courſe. 


Onmolet puff 7 with K 15 if Wk 


7 T AK E a Calf's Kidney roaſted, haſh-i it 
-with its Fat, being well haſh'd, put it 

In a Stew-pan a ſmall while on the Fire to 
warm it ; take it from the Fire and put one 
baſting Ladleful of ſweet Cream to it; then 
add twelve Volks of Eggs, and whip” the 
Whites 


— 
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Whites of them into Froth or Snow, ſeaſon 


your Preparation with a little Salt, haſh'd 
Parſley, alittle preſerv'd Lemon-peel haſh'd : 
put your twelve Whites beat into Snow with 
the reſt, and beat them well. Then put a 
bir of Butter in a Pan, and when it is melted 

ut your Yolks and Whites and all to it, and 

t it do ſlowly : and have a red hot Iron: 


over it. Then put your Omelet in the Diſh 


you will ſerve it in, and put it on a Stove 


that it may puff or riſe; when it is riſen hig 


enough, powder it with Sugar and glaze it 


with a red hot Pan or Shovel, but do not 


touch the Omelet, and ſerve it hot for a ſe- 
ene. | 
Omelet with Sugar. 


HIP twelye Whites of Eggs into Froth 
or Snow, and then put their Volks 


to them with Lemon haſh'd very ſmall, ſome 


- - 


Cream and Salt, The whole being thorough: 


ly beat together, ul a bit of Butter in a 


Pan on the Fire, Your Butter being hot, put 
your Eggs in it, and when your Omelet is 


enough dreſs it in its Diſh, then powder it 


with Sugar, and glaze it at the ſame time 
with a red hot Pan or Shovel, and ſerve it 
CCC 
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Omelet with Beans or other Greens, with 
FO U muſt, take Beans and take off | the 
Þ  Husks, and fry them with a little Burs 
ter, a Sprig of Parſley and a Chiye ; then put 
4 little Cream to it, ſeaſon ir ſlightly, and let 
it do on a ſlow Fire. Make an Omelet with 
new-laid Eggs, and a little Cream, and 
ſalt it at Diſcretion, When it is enough, 
dreſs it on its Diſh; bind the Beaus with one 
or two Volks of Eggs, and pour them over 
your Omelet; let them fill your Diſh to the 
Brim, and ſerve it ho. 


Omelet the Noailles NWa yy. 
AKE a Quart of Milk, put in a Ste y- 
pan a Silver Spoonful. of Rice - Flour 
and a little Salt; mix that Flour and ſtir it 
with a little Milk, and put eight Volks of 
new- laid Eggs, and mix them well with the 
Remainder of your Quart of Milk; add half 
a Pint of Cream, a ſmall Stick of Cinnamon, 
and Sugar in proportion. Let it do on a Stove; 
ſtirring continually, till it begins to boil; 
then take it off and let it cool. Haſh ſome 
Green preſery'd Lemon peel, with Bitter Al- 
mond Biskets, and other Biskets, and a lit- 
| tle Orange Flower Water, mix the whole 
with your Cream, and take out your Stick 
of Cinnamon: Take eighteen new-laid Eggs, 
and whip the Whites as for Meringues, and 
put twelve of the Volks to them, ſtill whip- 
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ing them; pour your Cream. EE 1 in 3 
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and mix all well ro; ether, Rub a Pulpeton- 


Ppanor Stew pan all over with good Butter 
Oven. When it is done, Put it in a Diſh up- 
- fide down, and ſerve hot You ma .be 


your Omelet in it, and put it in the 


wall, cee en Sugar, b a red 
or Shovel. 


ge with Marrow. 


"AK E 2 Quarter of a Pound of ſweer 
1 Almonds and half a Dozen of Bitter 
ones, peel them, and pound them, ſprinkling 
them with a little Milk and Water of Orange 
Flowers, for fear it ſhould turn: being pound- 


ed, add ſome green Lemon- peel haſh'd, ſome 
dry Preſerves, ſuch as Apricocks and others, 


and as big as a Fiſt of Beef Marrow: Pound 
the whole over again, and wet it well with 
half a Pint of Cream to make it liquid: take 
eighteen freſh Eggs, whip the Whites of them, 


and then put the Volks to them, with the Al- 

mond Paſte and Marrow of Beef pounded, 
Mix the whole well together and pur a little 

Salt to it. Rub aStew-pan or Pulpeton pan 


all over with good Butter, put your Omelet 


in it, and put it in the Oven; when it is 
enough, turn it, and dreſs it on A Diſh, and 


glaze it with powder'd Sugar and a red hot 
Neu, auch ſerve bos for r ſecond Come. . ou: 
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Omelet roltd with Cruſts of Bread. 


1 "AKE ſome Cruſts of. Bread very — 
2s large as Sixpence, a little Farſley, 
Chives haſh d. and Muſhrooms. .; Beat eigh- 
teen Eggs, and put your haſh d Parſley, and 
| Chives, and Muj FYOQms wath aBaſting Spoon- 
ful of Cream, a little Salt, Pepper, and, 
Cruſts of Bread. Then beat your Eggs. 7 
put ſome good Butter in your; Pan. When 
it is well melted put your: Eggs in it, and 
form your Omelet; when it is done enough, 
roll it 1 from one End to the other, 
and dreſs it handſomely in its Diſn and 
ſerve hot for a ſecond Courſe. | 


Omolet with 0e. 


AKE Oyſters, blanch them in their 

Liquor, elean them handſomely one 
hy one, and put them on a Plate; fry 
two third parts of your Oyſters in a Stew= 

pan wich a little, Butter, and wet them 
with ſome of their own Liquor, and a lit» - 
tle Cullis, and put a little Pepper to them. 

See that your Oyſters be not too much done, 

and that your Ragout has a good Taſte. 
Break a Dozen of Eggs, feaſon them with 

a little Salt, ad haſh'd, Parſley; have fome 
Cruſts of Bread as big 28 A a Shilling. give 
three or four cuts with your Kniſe to each of 
te third Part of Oy ſters you have leſt, and 

put them in your Eggs With a little Cream: 
Vent dhe w halal 2 low 
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208 THE MODERN COOK, .. 
in a Pan, and when tis melted put your 0: 
melet in it, and put it on the Fire, ſtirring it 
all the while: when it is done, put in your 
Ragoũt of Oyſters without their Sauce, roll 
your Omelet in the Pan, and turn it imme- 
qiately upſide down in the Diſh you will 
ſerve it in; then pour your Oyſter Sauce over 
it, and ſerve hor for a ſecond Courſe. 10 ap 


4 Id - Onmelet qoith; Crate. 72 K 
A FAKE a Ragodt of Ctaw-fiſh Tails, 
IVI Muſhrooms, and Green Truffles if 
you have any. (You will find the manner of 
making it in the Chapter of Cullis) Vout 
Ragout being done, take the third = of it 
and haſh it; break twelve Eggs, and put a lit. 
tle Cream to them, with Parſley, and Chives 
| haſh'd, beat them all together; put ſome 
Butter in a Pan, and make your Omer; 
when it is done, put your Craw-fiſh oyet 
them without their Sauce; roll your Omelet 
immediately in the Diſh you will ſerve it in. 
Then put your Sauce of Craw-fiſh Tails o- 
ver them, and ſerve hot fora ſecond gs 
and leet that che whole has a on Waun 
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7 oh -Omelet: in Calan ines. „ | 
PO this Omelet belong ſeveral Ragodts 5 
1 0 of Gammon of Bacon cut in ſmall 
Dice, another of Truffles, another of fat Li- f 
vets cut in Dice, another of Muſhrooms, and 
one of Sweer-Breads of Veal cut in Dice, t 
t 


That of Sweet · Beads of Veal cut in * 
A1 | 9 
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is made in the following manner: your Sweet 
Breads being cut in Dice, take a few Muſh- 


rooms, fry them in a Stew-pan with melt- 


ed Bacon, and wet them with a little Gravy, 


and let them ſoak on a ſlow Fire for a quar- 


ter of an Hour: take off all the Fat, and 
bind with a Cullis of Veal and Gammon of 
Bacon, you fry the other Ragoùts the ſame 
way, each in a Stew-pan; being ready done 
you take a third part of each 3 * which 


you haſh ſeparately. You make ſix Omelets 


of eight Eggs each, in ſix Diſhes, and put 


their different Ragoũt to each of them, the 


ſaid Ragodit being haſh'd, fi:ſt with a. lit- 
tle Parſley, a little Cream, and ſome {mall 


*'4 


Cruſts of Bread: beat each of them in their 
own Diſh ; heat your ſix Ragoũts, ſee that 


they have a good Reliſh, and not roo much 


or too thin a Sauce. You ſerve this O- 


melet - commonly in a Pan; it may be 


ſerv'd alſo in a Diſh. You put a Pan on 


the Fire with good Butter, 'and make one 
of your Omelets ; when it is done, turn 


it upſide down in a Diſh, and dreſs it hand- 
ſomely in your Pan, or large Diſh, you 


pour your Ragoũt (of which ſome is haſh'd) 
above it; you make another Omelet, and 


| When it is done, you turn it upſide. 


down, and dreſs it above the other and 


put irs Ragoũt above it, being the ſame of 


which part is haſh'd in the Omelet. Make 


the remaining four the ſame way, putting 


them üpſide down above each other, wit 
a P tue 
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their different Ragoùts; and when they 
are done, ſerve them hot for a ſecond 
Courle. 2 


3 gl A 
* 1 2 „ 7 


Omelet W 175 Bod 


AKE fifteen new- laid E A hp ht 
Whites into Froth, then put the 
Yo ks to them: take the Blood of ten or 
twelve Pidgeons, which you ſtrain through 
a Sieye, and put it in your Omelet, and 
whip it; and put a little Salt and Pepper 
to it, and a quarter of a Pound of good 
Butter cut in ſmall Bits, with four or 
five Silyer Peg of u, Ne. the 


Ef SB #4 Th 3 


done: Have a red bir e or % 
and put it above your | Omelet ſo that it 
may do a. top:; dreſs, it on its Dith, W 

ſerve 1 it Bo for a ſecond, Courle. . 


* 2 1 
q 22 


5 Omelet F. _ > | 
AEK the Breaſt of a Ea, 5 . 1 
ſome other kind of Fowls, of 
and cut in Dice, ſome Muſhrooms. hor 
Gammon. of Bacon alſo. cut in Dice, , Fat 
Livers, Truffles, and other Garniſh, the 
Whole in a Ragout; ſorm your Omelet, 
and before you dteſs it on its Diſh. put 2 
| A, or r Cruſt of Baan it, then Pour Four 

* Regel 
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Ragout in the ſame Pan, and dreſs your 
Omelet handfomely on its 'Diſh. When 
you ferve it wet it with a little Gravy, c 
and ſerve hot. ' You may 'Farcee your O- 
melets with all Sorts of Ragottts, ſo Pll 
ſay no more about it, but that they may 
be of Kidneys of Veal, Livers of Rabbits, 
or Leverets, Sweet - Breads of Veal, Fat E. 
vers, Sc. both for Faſt Days or Lent, or 
with a Farcee' of TR of Roes of 9 
and Farcees of Herbs. 


| Omeles EA the Lot of a iow Bae 


A K E the Liver of 4 Roe Buck, tak 
1 the Skin off, and hafh it very ſmall. 
Ther take a large bit of Butter, put it on 
the Fire in a Ste w- pan, with a few Chives, 
Muſhrooms, aud Parſley haſh'd. Then put 
your haſh'd Liver to it, ſeaſon with Salt, Pep. 
per, Sweet Herbs, and fine Spices. Take it 
off the Fite When done, and let it cool; 
when it is cold break a Dozen of Eggs in ir 
both Whites and Volks, beat the whole to 
ether; then] pur a Pan o¹ the Fire with good 
utter; he ir is melred pout your Omelet 
in 7000 Gen red hot 850 lod! hold' it over 
cles chat it, may do a t. ob 458 | 
Mr UE drefs it in its Diſh, and; wake. 
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el in Poupiet. 


RE AK two Dozen of Eggs, and ſe ſeas 
them with Salt, Pepper, Chives, Par- 


ſſey, and Muſhrooms haib'd, Sweet Herbs 


and fine Spices. Make a hath. of Roaſt 
Fowls, ſuch. as Chickens, Patridge, or Pid- 
geons ; theſe being baſh'd. very ſmall, put 
them in a Stew-pan and ſeaſon them with 
Salt, Pepper, Chives, Parfley, Sweet Herbs, 
fine Spices, a bit of Rocambole haſW4 roge- 
ther, and the Juice of a Lemon; ſee they 
have a good Reliſh; put ſeven or eight Volks 
of Eggs to it, to bind the Haſh together. 
Then put a Pan on the Fire with a large Bit 
of Butter, and when it is melted put the 
half of your Eggs in it. When your O. 
melet is done, ſpread one half of your Haſh 
all over your Omelet, then roll it very cloſe, 
rake it out of the Pan and put it in a Bak- 
ing Pan-: Then do the ſame with. the other 
half. Both your Omelets being, thus done, 
ſprinkle them with melred Butter, and bread 


them with Crums of Bread, raſp'd very 


ſmall, or elſe with half Parmeſan Cheeſe and 
half Crums; then let them take a Colour 

in the Oven, or with Fire on the Lid of the 
Pan; then put an Eſſence of Gammon in 
the Diſh you will ſerve them in, and cut 
your Omeler in Pieces the length of four 


Inches, and ſerve hot for a ſecond Courſe. 


Another time you may ſerve this Ome - 
let without bre 08 a and only put an 
Eſſence. 
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Eſſence over it. You may alſo do it * 
ſame way with Gammon, or "mn other Fleſh 
of 1 each ſeparatelys 4 


Omeler with en 


D REAK two Dozen of Eggs and FRY 

ſon them with Salt Pepper, Chives, 

2 Parſſey haſh'd, Sweet Herbs, fine Spices, 
and beat them well together. Take an 
Eel, ſtrip it, gut it and take off all the 
Fleſh, and ki it very ſmall ; take a Bit 
of Butter, put it in a Stew-pan with your 
haſh of Eels, and ſeaſon it with Salt, Pep - 
per, Parſley Chives, and Muſhrooms haſh d. 
Sweet Herbs, fine Spices; then put your 
Haſh on the Fire, and powder it with a 
| Pinch of Flour, and wet it with a little 
Gravy and a little White Wine; then let 
it do, and let the Sauce be very ſhort, 
add to it half a Dozen of Volks of Eggs 
to bind it; mind it has a good Reliſh. 
Then put a Bit of Butter in a Pan on the 
Fire, put one half of your beaten Eggs 
and part of your Haſh in it; roll it from 
one end to the other and put it in the Diſh 
you will ſerve it up. Make the other O- 
melet the ſame way. Both being done, put 
them in a Diſh, dip them in melted But- 
ter, bread them with fine Crums, and then 
cut them like Bits of Eels, and let them take 
2 Colour in the Oven or on the Grid-Iron,. 
then put them in order in their N and 
ſerve chem up hot. 
9 


Egg 
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E ggs mid and firrd with. Ae 


RE AK a Dozen Eggs in a Stew-pan, 
and take away fix Whites from them, 


mix three or four Anchovies with them, 
Ow with a little Salt, Pe aue Gra. 

ſome Cullis, or Eſſence of Gammon 
| of Bacon, if you have any, a large Bit of freſh 
Butter kneaded with a little Flour; then let 
them do, and when they are done enough, 
put a ſmall Handful of Raſp'd Parmeſan 
Cheeſe, a Lemon or an Orange: Juice ; take 
care it has a good Reliſh, and ſerve hot 
for a By. Diſh or ſecond Courſe. 


Eggs 1 with Tru files, 


RE AK Eggs as above ſaid, add ſome 

Truffles haſh'd very ſmall, according 
to the Seaſon, inſtead of Cheeſe or Ancho- 
vies. Another time you may put ſome 
Muſhrooms according to the Seaſon, inſtead 
of Truffles, or Points of e ee 


Cheeſe melted with 7. raffles. 


AVE good Guienne or Parmeſan 
Cheeſe, or other very good Cheele, 
— the Quantity of it you want, cut it 
2551 in ſmall Slices, or raſp it, put it in a Plate 
or Diſh with half a Glaſs of Water or ra- 
ther good White Wine; ſeaſon it with Pep» 
per, Nutmeg, / Parſley, Chives, or ſome freth 
Truffles haſh'd very {mall, put your Diſh 
On a | Stove or Canes * and put 
2 . 


33 
4 


ſtir it with what you think proper: being 
melted, take the White of an Egg whipr 
into Froth, which you will put in it, and 
ſtir it well; you may add the Volk if you will. 
Take ſome Sippets of Bread you'll fry or 
toaſt them, let them be as long as your 
Finger, and put them about the Brim of 
Jour Diſh ; add an Orange-Juice, and ſerye 


ot. Another time you may dreſs it without 


Truffles, or Parſley, and Chives,by adding 
a {mall Rocambole to thoſe that love it. 


"Eggs the Sultaneſ?s Way. 


* 


Bacon cut in thin ſlips as long as a 


* 


ſon them with Salt and Pepper, a little Sweet 
Baſil in Powder, and put ſome Kernels of Piſ- 
tachoes, ſome ſmall Bits of your Bacon, 


with ſome Spoonfuls of Cullis and Gravy, 
a Bit of good Butter melted ; Then pur 


one half of your Bggs in the Diſh you 


will ſerve them up in; Garniſh the Brims 


of your Diſh with your Slips of Bacon, 
and break another half Dozen; or Dozen 


of Eggs, according to the Size of ybur 


Diſh, and put the reſt of your other Bygs 
over them with Kernels of Piſtachoes, and 


powder the whole with Sugar. Then put 
your Piſh on a moderate Fire with the 
T4 id 
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of Butter as large as an Egg, and when 
your Cheeſe begins to melt take care you 


Thumb, and above half done; take half a Do- 
zen of Eggs, and beat them well together; ſea- 
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Lid of a Baking pan oyer them. Take 
care your Eggs be hot over pie ad kerye 
hor 5 5 ſecond Courſe. 2 


The fame FOI Way 25. 


REAK a Dozen of Eggs Whites ad 
| Volks, or 0 1 to the ſize of 
your Diſh, but not leſs then a Dozen for 

a ſmall Diſh. Your Eggs being well bear- 
ty ſeaſon them with a- little Salt, Pow- 
der Sugar, and Cinnamon, preſerv'd Le- 
mon- Peel haſh'd, pralin'd Flower of Orange, 
| ſome Kernels of Piſtachoes, ſome bitter Al- 
mond Biskets pounded ; then put the Diſh 
you will ſerve. them in upon a moderate 
Fire, and pour your Compoſition of Eggs i 
it, put the Lid of a Baking- pan "over it Pi 
Fi 1 Hon it, and when your Eggs begin 
to riſe, powder them with Sugar and let 


them take a fine Colour, and ſerve them 


e ſor A ſecond Courle or ape 


AP. XVIL. 
Of Dainty Di iſbes with 0 ream, 


W Nie G Rk ne, 
AKE. two poonfuls of Rice-Flower 
_ at it in a Stew-pan, mix it with 
7 Cream, ſeaſon it with Sugar, : 
and chi ſtrain it off: after which put it 
iuto the et ac oc wow! a "ng of Cin- 


damon. 


N ä — * P N : 
N * „ - 6; 2 - * * 
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namon, and a Bit of green Lemon. peel, 
with a little Orange- Flower Water; let it be 
done upon the Fite, but not very long: when 
done and pretty thin, diſh it up, put it in a 
cool Place, and when pretty cool, ſet ve it up 
for a dainty Dith, 1. bf be n N 
Fancy leac you. 


19 43 N f 


A Ge Veloutte, * Att ” 5 05 


AKE a Pint of Cream, pur it with 

a Bit of Sugar in a Stew-pan over the 
Fire, then take a Couple of. Gizards of ei- 
ther Fowls or Chickens ; open them, and 
take out the Skin, waſh it well, and cut it 
very ſmall, then put it in a Cup or other 
Veſſel, and put in it ſome of your boil'd. 
Cream, luke warm; then put it near hot Cin- 
ders till it takes, then put it in your Cream 
and ſtrain it off two or three times. Put 
your Diſh on hot Cinders, and lay it upon 
2 Level and put your Cream in it, covering 
it with another Diſh, with a * Char- 
coals oyer it. It being taken, put it in a cool 
Place, If you ſerve it up with Ice, you 
muſt put it in a Tin Mould with Ice both 
over and under. Creams with. Ice are made 
the ſame in a Kitchen. eee e 


Cream E u with Piftachoes.. 


"AK E a Quart of Cream and a Bit of 
Sugar, let it boil as aforeſaid. Take a 
ins of a Pound of fcalded and well pound- 
ed Piſtachoes, deer A e of whole 


7 ones 
e 


: | | : 
HE % K Koni tn 

yp. + * - 2 ; - . f . f 1 2 C 7 * | ( 3 . 

2 4 Y W- 3 5 p * 


ones to put round your Diſh. Take a Cou- 
ple of Gizzards, and order them as before. 
Put the Piſtachoes into your Cream, and 
the Skin of your Gizzard as you have done 
with the Cream before; ſtrain off your Cream 
two or three times, pour it into the Diſh 
you will ſerve it in, and cover it with ano- 
ther Diſh, with Charcoal over it; it will take 
preſently. Then put it in a cool Place, and 
When you will ſerve it up, garniſh your Diſh 
with the relery'd Pi Res” This will be 
a cool dainty. Diſh. It may be put in Ice as 
hc aorad; Creamn on ds nw oo 
This way to congeal thoſe Creams is 
better than to make ule of Rennet or Thiſtle. 
If your Cream is not green enough, blanch 


- 


ſiome Spinage, ſqueeze and pound, it and put it 
in your Cream, and it will be green enough. If 
you will make it red, take Cochineal or ſome 


Juice of bak'd Bets. 


Cream of Piſtathoes (au Bain Marie.) 
AKE a Quart of Cream or Milk, put 
4 in a Bit of Sugar, a Stick of Cinnamon 
and a Bit of green Lemon, and let it boil a 
little. Then put in it a quarter of a Pound 
of ſcalded and well pounded Piſtachoes. Re- 
ſerve ſome Piſtachdes whole to garniſh your 
Diſh with. When I ſay a quarter of a Pound 
iĩt is only for a ſmall Diſh;. for the quantity 
-- muſt be proportionable to the Bignels of the 
2 Dith. Put yourSieve over a biſh, chen our 
in your Cream of Piſtachoes, with fix Yolks E 
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of Eggs, and ſtrain it off two or three times. 
After this put a Stew- pan full of Water on 
a Stove, put a Diſh bigger than y out Stew- 
pan over your ſaid Stew. pan, ſo that the 
R of rhe Diſh may touch the Water. 
Then pur it in your Cream and cover it with 
another Diſh; turn it upſide down with ſome 
Charcoal over it. Your Cream” * taken 
Jorye. it bs pra hor or cold. 


2 G ( Veloutee) with en 03 
1 AKE à Quart of Cream, put in it a 
1 Bir of Sugar, a Stick of Cinnamon and 
a Bir of green Lemon-peel, with a quar- 
ter of a Pound of Chocolate broken in pieces. 
Let it boil all together. Your Chocolate being 
well mixt and boibd, and your Cream pala- 
table, take it off + Then "_ two ot three 
Gizzards of either Fowls or Chickens, 
them, take out the Skins, waſh and cut theth 
ſmall. Then put theſe Skins in a Cup, or 
other Veſſel, with a Glaſs full of your luke- 
warm Cream, and put it near the Fire or on 
hot Cinders. As ſoon as it is taken, put it 
in your Chocolate Cream, and ſtrain it off 
two or three Times. Then put a Diſh over 
hot Cinders very level, pour into it your 


Cream, roms; TT; with another Diſh with 
ſome Char coal over it. Vour Cream being 
taken, put it in a cool Place, uſe it when 


vou will. You des oh 410 LO it in n Ice, if” you 
Eu id bu | . 
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CC LATTE BY K 5 a V% ¾ôͤ¹—⁸rð?ę > Ha 
Chocolate Cream (au Bain Marir.) 
29'S is ES A . . | Is I 4 44 A : WH IS 7 EA *F ö ; 9 3 4 gf 5 
— 8 % * — ” * e od # 1 Y . . * : 
OURC being boil'd and order'd 
| WU I% ULIream. og. ) And Order d 
” 5 » 


as aforciaid, place your Sieve upon 
your. Diſh, and put in it ſix Volks of E 5 
with your Chocolate Cream prepar d as be. 
Bottom of your. Diſh touch the Water, put 
your Cream in it, and cover it with ano- 
ther Diſh with Fire over it. Your Cream 
being taken, put it in a cool Place, and 
— up for a dainty Diſh, either cold or 


F ˙⅛·ꝛb TEA iy, i Nc 19, 
"AKE a Quart of Cream, put it over 
the Fire in a Stew-pan with a Bit of 
Sugar, and about a Quarter of an Ounce of 
the beſt Tea: let your Tea boil in the 
Cream, keep it ſtirring till it has taken the 
Taſte of the Tea; then take it off, and take 
two or three Gizzards of either Fowls or 
Chickens, open them, and take out the Skin, 
waſh it, and cut it ſmall, Then put it in a 
Cup or other Veſſel, with a Glatsful of Tea 
Cream, and put your Cup near the Fire, or 
over hot Cinders; and as ſoon as it is taken, 
put it. in your Tea Cream, and ſtrain it off 
two or three times into your Diſh. Put it 
on hot Cinders, cover it with another Diſh, 
with Fire over it. Vour Cream being taken, 
put it in a cool Place, and ſerve it up for a 
dainty Diſh. _ „„ 


2 break into it ſix Volks of Eggs, and 
ut your Diſh over a Stew. pan full of hot 

/arer ; let: the bottom of your Diſh touch 
the Water; cover your Cream with another 
Diſh with ire over it. Vour Cream being 


taken, put it in a cool Place, and ſerve it 
he Fat Aa « dainty Diſh W hot o or Nr 4 


2 dy TY * F9 rg The P 1 
neee MEN ty 


1 . + Coffee Cream. 1 * G2 | 
A KE 2 Quart of am Nei ir in 12 ; 


n with a Bit of Sugar, and 


or thr-e Gizzards of either Fowls or Chick- 
ens, open then, and take off the Skin walli it 


and cut it ſmall, pu ut it in a Cup into which 
ul of Coffee Cream. Then 


you put a Glalsf 
put this Cup near the Fire, or on hot Cinders, 
and when it is taken, put it in your Coffee- 
Cream, ſtrain it off two or three Times. 
put your Cream on hot Cinders in a Diſh 
cover the ſame with another, with Fire o- 


ver it. Vour Cream being taken, put it in 


2 cool Place, and ſerve it up for a dainty 
Diſh You may put it in Ice, as _ Upg 


* 


Orange · K lower-Cream, | | | T7 15 : 


AKE a Quart of Cream, 3 it into 
ith a Bit of Sugar, and 


a Stew-pan 
ſome Criſp Orange - Flower, which m 
pes 
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5 you will do- your Tea Cream, (au Bain 


uls of grounded Coffee, and let 
it boil all together, then take it off take two | 
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taken off from the Fire; take two or three 
Gizzards of either Fouls or Chickens, open 
them, and take off the Skin, waſh it, cut ir 
mall, and put it in a Cup full of your 
Orange Flower Cream. Put this Cup heat the 
Fire. or on ſome hot Cinders, and this Cream 
being taken, put it in a Stew. pan, with the 
Remainder of your Orange-Flower- Cream 
which you ſtrain off directly two or three 


times: put your Diſn on hot Cinders, put in 


your Cream, ſet the Diſh) level, covet. it 
with another Diſn with a little Rire over it. 
Fbet Cream being taken, put it in a cool 
Place, and ſerve it up fur à dainty Diſh: 1 
; The be Obeam is Nene alter the 


Nen ut way an 19964 


11:5 bes 


Nat 1 


. 0 iþ 


Quart of 
tk or Creamꝗ pur in it Sugar, Cinnar 
pe Flower: Water and grated! Lemoti, 
But the Stew - pan on the Fire, keep it ſtir- 
ring and being boibd thin and palacable; 
ſtrain it off: Then mix with your Cream 
Eggs beaten to Snow. Diſh 
it up, put it in a cool Place, to be ſery'd 
when you pleaſe: N 
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gs. eg 1 i Baſtry a Wk a. 
1 Tim make enough te Geber 
Aimes, yon beat up twelve Egge, "rake 
N Pr Pound of fine Flour, rather Tina 


970! 41. 


EHEMODERNGAA . 


223 
than leſs, andi ſtir it 


all together then add As 


nother Dozen of Eggs, beating them up 
with the iſt, Then put about. rhe e .Quarts ' 

of Milk in a,,Stew-pan, to bel when is 
boils. pour all into ir and eep it ſtirring. 


Then put in it a little Salt and ahoüt half à 
pound of. ; ter, and let it boi 


F 


but let it not ſtick 


to the Bottom. ket: 


Cream being thicken 'd and boil'd enough, 


put it in another; Stew- pan till it be cold. 
When 1 1 make 5 this Cream, 


Nuns 


Bur uur e 4 


bear them up 


aur 85557 and. Shi A ore, 


a 5 a * 
80 F. Ein ination” 1 ſome 8 
. by 60 make, it rhe ee ſelicare, m 


5 PW dP Piſtacho ] E 
or 5 00 555 trer £ 'A hong Bebe 4 c 4 little 


Over Fl /Fter. Put it on. 4 Sto 58 5 
"I hrs W * ws > ſk o the 


enough, 


Sy 7 ai and 


x pro OT. five Yolks of 1788 mare | 


int f Milk F put fe Ea Hale 
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e When done put a Diſh on 4 ve. | 
; ry hot Stove, with Sugar and a herle Water ; | 
and the 8 zar being colour'd put in your 
Cream: and draw together the Sugar with 
a Knife from the Border over your Cream, 
ſerve it up immediately. If vou have no 
Silver Diſh, burn your ream: ina Ow Th : 


and e it 1 io Jour Diſh. * 


Cream the Teali al ath 5 
PAKE about a Pint. of Milk, more 01 
_ 3.8 30 make it the more reliſhing, 

put in ſome Sugar, a Stick of Cinnamon, 
and a little Salt; being boil'd ſtrain it three 
or four times through 4 Sieve, with four or 
five Volks of new-laid Eggs, pur your Diſh 
over the Fire,” put in it Four Milk, cover 
your Diſn with Fire under and over, till your 
Cream is well taken. it muſt be ſerv'd up 
dot. All cheſe dainty Diſhes will be more de- 
licious wich Creatn than with Mit. - 


-C racklin 2g ( Cream. 4, 


1 4 four or five Yolks of Eggs, more more 
1 or less, beat them up and pour in f 
. ſome. Milk till Your Dith be almo 
Wa; then put in it grated Sugar, green Le · 
mon peel ralp'd, and put your Diſh over a 
quick Pure; ir your Milte till it be almoſt 
r , Then lower your Fire, keep it ſtir- 
ring ; put ſome of your { Cream round your 
Dilh, | leaving but little in the bottom. Take 
care Jour Cream is not burnt, but od ſtick- 


l 2 9 3 7 1 - 
; wy 3 3 = 3 3 
4 r * 33 * 9 5 * . , ©& 
. =” x . 3 2 \ 


9 


ing to the Diſh. When done enough co- 
- Jour it with a Fire- Shovel red hot. Then 
with a Point of a Knife, looſen your Cream 


round the Diſh without breaking it? put 


it again in the ſame Diſn it was in 


fore, to let it dry a little more in 'the 
Oven, till it be much diminiſfid and Crack- 


1 


Cream with the White of a Capon. 
| } roaſted, and grown cold. bone it, 
and take off the Skin, and cut the Fleſh 
ſmall. Then take 'a Quarter of a Pound 
of Sweet Almonds peel'd, and pound with 


and Veal Grayy, with Crums of Bread, and 


- Muſhrooms cut ſmall; let it boil together, 


and when taken off, mix with it the faid 
Capon Fleſh, and the pounded Almouds 
and Gravy. Then ſtrain it two or three 


times through a Sieve into a Diſh, with 


your. Cream of Capon an I of. | 


Eggs. All this being put on hot Cinders, in 


the Diſh you deſign to ſerve up, and cover d 
with Fire under and over, let your Fire. 


be moderate, and your Cream being taken, 


ſerve it up hot for a "dainty Diſh. 


Vou may make Creams with the White 


of Partridges, Pheaſants, or other Fowls al- 


ter the ſame ö manger. :::: 


. 
1 
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= ry'd. Cream. 


ix a Quart of Milk with two Sos 
fuls of fine Flour, with the Volks 
| 1 Whites of eight or nine Eggs well 
beat together. This being well mixt, put 
in a little Salt, ſome Butter, and ſome Le- 
mon- peel cut ſmall, with Orange · Flower- Wa. 
ter, and ſtir the whole together on the 
Stove, till Your Cream be thick. Your 
Cream being done, ſtrow Flour over your 
Dreſſer, and pour your Cream over it. 
When grown cold, it looks like an Ome- 
let. Then cut it into Pieces as big as 
vou pleal , fry it in hot Hog's Lard, — 
cate not to let it ſcatter. Vour Cream 
being fry?d, diſh it up with ſome Sugar : 
_ You may 'glaze it, if you pleaſe, with @ red 
hot Fire Shovel, and ſerve it hort. 

All ſorts of Creams are made more deli. 
cate with Rice Flour, / than with com- 
mon Elour only. Vou may: likewiſe dip 
your Cream in beaten Eggs, and then ſtrow 
it with Crums an Bread, Roth ON it 72 
ad 1 nn 


„ 


C Onatef 
Cream; when it boils up take it off: 
take off the Cream, which you er in a 
Plate: let it ſtand a. little, then put your 
Pan on again, and ſo fill u ar Plate 
by. * * into it ic lone Orange - 
Flower- 


4 


. 1 
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Flower · Water W l g Dope: before you ſerve 
it up. „ 


endes fn of Götke ond ahi G 


"HREE Half Pines of Milk, with 
'Y half a Quarter of a Pound of Sugar, 
ws boiPd about ſeven Minutes, take it 
off from the Fire; put in it two Whites 
of Eggs well beaten, and ſtir it all together. 
Put your Milk on again, and let it boil. 
a little, keep it ſtirring ; diſh it up, put- 
ting over it Orange-Flower-Water and 
fine Sugar, and colour it with a red hot 

Fire· Shovel. 


* cem is made aſter the fame 1 


| Blanch. | Mech e 1 

| AKE two Calves Feet, bone en 1 

take a Fowl, draw it and flir it in the _ 
Bak, to take out the Lungs ; pals all to- 

| _ gether through ſeveral Waters, blanch it 
in boiling Water; this done keep it a little 
while in freſh Water. Then put it into a Ket- 
tle or earthen Pot with about two Quarts and 
a Pint of Water. boil it, and skim it, cover the 

Kettle and draw it a little back to boil it 

ſlowly, till half of the Broth is boild 
away: when boil'd put a little of this 

Broth on a Plate, and let it turn to Jelly. 

And if you find the Broth too weak, boil it 
a lirtle more, but if too ſtrong put a little 


| Wateri in it. Then ſtrain your Broth —— 
. x | <Q 2 EE, 
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a Napkin into a Stew-pan, let it ſtand 

a Minute, take off the Fat. If you will 
make but one Diſh of your Blanch 2 man- 
er, take no more Broth than requir d to 
ill it up. Take half a pound of Sweet Al. 
monds, blanch them in Water, wipe them 
with a Linnen Cloth, peel them and pound 
them, putting to it now and then a little 
Milk. This done fill your Diſh with ſome 
of your Broth, putting in it a ſufficient Quan- 
tity of Sugar, a ſtick of Cinnamon, with 
ſome Zeſts of green Lemon Peel. Put it on 
a Stove ; when hot take it off, mix it with 
pounded Almonds. Then put it on again, 
and ſtrain it through a Napkin or a Sieve in- 


to a Diſh ; do the fame over again, the ber- 


ter to ſtrain off your Almonds. Put a Sheet 
of White Paper over it, to take off the Fat; 

put a drop of Orange - Flower · Water in it, $® 
it into your Diſh or Bowl to make a Jelly, 
/// ĩ èᷣͤ ( 
Or you may take Calves Feet only and 
r + thefts Bel 


© Blanch d Manger with Hart horn. 
AEK E about a Pound of grated Hart- | 
I horn, let it boil till the Water is 
clammy ; then ſtrain off your Jelly into a 
'Stew-pan, put in ſome Sugar, a little Salt, 
ſome Zeſts of Green Lemon, a Stick of Cin- 
namon, and two or three Cloves. Put in ſome 
pounded Almonds ; your Jelly being hot, 
train ir off in a Sieve or Napkin 52 8 

« ; 1 5 V three 
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| three times, put over it a Sheet of White Pa-. 
per, to take off the Scum, Then put a Drop 


of Orange-Flower-Warter, taſte „ 


palatable, diſh it up, let it ſtand in a cool 
Place ill it tabs. 
Almond Paſte for all Sorts of glaz?d Cu. 


flard and Croquantes. _ 
CALD: ſome Almonds, waſh. them in 
I freſh Water. pound them, ſprinkling 
them now and then with - ſome Whites of 
Eggs and Orange-Flower-Water, let ir not 
turn to Oil. It being very well pounded, 
dry it, and mix it with ſome Sugar in a 
Stew-Pan over the Fire. Put two or three 
Quarters of a Pound of Sugar to a Pound 
of Almond Paſte. Then mix it together, 
ſtir it till you ſee it no more ſticking, and 
putting the Back of your Hand over it, 
it doth not ſtick to it. Then take your 
Paſte out, mix it with powder'd Sugar. Vou 
may likewiſe work this Almond Paſte ſeveral 
Ways. You may glaze ir, and ſhape it di- 
vers Ways. The Parings that remain being 
dry, put them again in a Mortar, and pound 
them with ſome Whites of Eggs beaten up, 
which being ſhaped divers Ways, may ſerve 
to garnim yout Din 15507115 Re 
Cream with Ice for Cuſtards. \ 
UT a Spoonful of fine Flour in a 
Stew- Pan with fix Volks of Eggs, 
and ſome Cream or Milk, ſeaſoned with a 
. n . 


— * * 12 


33% THE MODERN COOK; 
lietle Salt, Sugar, a Stick of Cinnamon, and 
Green Lemon Peel. Let it boil together, 
keeping it thin, then being ſtrain'd theo a 
Sie ve and grown cold, mix it with ſome Whites 
of Eggs well beaten up. Then put it into 
ſeveral Tin Boxes, into Ice mixt with Salt. 
At the fame Time you take half a do- 
zen of preſerv'd Apricocks, half: ſugar d, in 
ſuch another Box, with Ice as before. You 
may take ripe Apricocks ſtrow'd with Sugar, 
inſtead of the other. Alſo you may take 
Peaches, Cherries, Strawberries and Rasber- 
ries. Whilſt the Fruit and Cream are in Ice, 
make an Abbeſs with fine Almond Paſte, raif- 
ing the ſame on. the Border round; being of 
4 good Colour, put the Cream in it, with 
the Fruit over it, ſerve up your Diſh. hot. 
If you'll make your Cream with Piſtachoes, 
blanch and pound fome of them, put them 
in your Cream before you ſtrain it off, to be 
iced as aforeſaid. | | 


Other Pitachoes Cream for Cuſtards in Ice. 
UT about a Quart of Cream in a Stew- 
Pan, with Sugar, Cinnamon and Green 
Lemon Peel; let it boil a little. Then mix 
with your Cream ſix Volks of Eggs, and 
ſome blanch'd and pounded Piſtacheos. Then 
put the whole again over the Fire for a Mi- 
nute, keep it ſtirring, and ſtrain it off preſently 
two: or three times. ' Your Cream being 
cold mix it with the Whites of your Eggs, 
whip'd up to Snow, and put the whole into 
n De LW Tin 


A 2-20 
XF 


ge he 
1 


85 "TPO MODERN: GR 115 
Tin Boxes cover'd with Ice. When) Nee = 


Cream boils, you may put ſome Chocolate 
in it. And do it the fame as that before, with 
your Fruit over it, when put in your Al- 

mond Cruſt. Vou may likewiſe make uſe of 

Muſcatella Grapes ſugar'd ag iced, Jv 

of che aforeſai6 Fruit. „ | 


Apple Cate. e 
AKE a Marmelade with a Daddy of 5 
large ſour Apples, and half a Pound 
of Sugar, a Bit of Butter, a little pounded 
Cinnamon, and five Eggs. Mix this all toge- 
ther, with a Dozen of Biskets pounded. 
Then put it in a Baking-Pan, with Fire over 
and under for half an Hour. Then take it 
off, grate Sugar over it, glaze it with a red 
hot Fire- Shovel, and ſcatter over it ſome 


ſmall Sugar Plums: ſerye i it N for a cud 
dainey Dill. | 


Apples the Peg Wa ay. 


OLLOW your Apples and ſtick into 
them preſerv'd Lemon- Peel. Then 
take ſome Cas called Patiſſiere, Biskets 
made with bitter Almonds, and Marmelade 
of Apricocks, and mix it all together. Lay 

this Compoſition in the Bottom of your Di 

and put over it as many of your Apples as 
your Diſh will hold; fill up afterwards the 
hollow Part of your Ae with the reſt, 
ſtrow it with Sugar, bake it of a gobd Colour, 

and ſerve it up hot for a dainty L HET 
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232 THE MODERN COOK. 
A fort of Apples calld à la Bourdaloue. 
Vr in a Stew-Pan a Bit of Sugar and 
Butter, with a little Water to melt the 
Sugar; being ſeaſoned with Green Lemon 
Peel, preſerv'd Lemon Peel and pounded 
Cinnamon. Keep it on the Fire to turn it 
to a thick Syrup. Then make a ſmall Hole 
in your Pippins, dip them ſeveral Times in 
your Syrup, but do not break them: then 
fill the Hollow of the Apples with their 
Marmelade, and they being cold, roll up 
each of them in very thin Paſte, made for 
ſhort Cruſt, Roll ſome Puff Paſte, cut it 
into ſeveral Slips as thoſe for Cuſtards, put 
them round your Apples, beginning from 
the Bottom to the Top, winding them round 
our Apples, ſo that your Apples may look . 
like ſo many Snails. And when your Ap- 
ples are bak d, ſtrow them with Sugar, glaze 
them with a red hot Fire- Shovel, ſerve them 
up hot for a dainty Diſh. „ 


ee 4 Dagnlde. ”. : .; | 
I A IX in a Stew. Pan two or three Spoon- 
ſuls of fine Flour with a ſufficient 
Quaati y. of Milk; put in it nine or ten 
Volks of Eggs with four or five Whites, a 
Bit of Butter, Sugar, and a Stick of Cinna- 
mon. This, having got a body on the Fire, 
add to it ſome Green Lemon Peel, grated Le- 
mon Peel cut ſmall, bitter Almond Biskets, 
or inſtcad of them, bitter Almonds wn 8 
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little Orange - Flower Water, or elſe ſome 
criſp'd Leaves of Orange- Flower. Mix the 
whole together, and take a Loaf of a pound 
Weight, make a Hole in the Bottom, take 
out the Crum, fill it up with ſome of this 
Cream mixt with Marmelade of Apricocks. 
This Loaf having ſoak d in Milk, take it out 
and put it in a Diſh, ſtack with preſerv'd Le- 
mou Peel, with the remainder of your Cream 
over it. Then put it into the Oven, when 
colour'd ſerve it up for a dainty Diſh, For a 
Change, your Loaf being ſoak'd and drained, 
you may fry it in Hog's Lard, putting Sugar 
over it, and glaze it in the Oven, ſerve it up 
hot. 85 EE. Ip 1 Fr 
Small Loaves call d à la Dauphine. 
AKE a Cream as that before, put into 
it ſome Piſtachoes and Almonds cut in 
Slices. Take ſome Loaves as ſmall as the 
Circumference of a Tea. Cup, rake out the 
Crum, fill them up with this Cream mixt 
with ſome Marmelade. This being done, 
| ſtop them with the Cruſt. before taken out, 
and let theſe Loaves ſoak in ſome Sack for 
a Quarter of an Hour. Now fry them, ſtrow 
them with Sugar, let them be glaz'd in the 
Oven, and ſerye them up immediately for a 
dainty Diſh. N 0 WH 
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Small Fabry of Piſtachoes.. 


"A KE a Pound of blanch'd and 2 
ed Piſtachoes, put them in a Stew. 


4 Pan, take ſome Savoy-Biskets ſoak'd in 
Cream, add to it preſery'd Lemon Peel cut 


ſmall, and Sugar, to make it palatable. Take 
ſome {mall French Loaves five Inches long, 


and two broad: make a Hole in the Bottom, 


take out the Crum, fill them up with your Piſ- 


tachoes, then ſoak them in Cream, place 


them in a Baking-Pan, ſo as not to touch each 


other, ſtrow them with pounded Sugar, let 
them be glazed in the Oven, and ſerve them 


up hot for a dainty Diſh. 


Cream (2 la Sultane,) 


UT in a Stew-pan three or four Spoon- 
fals of Rice Flour, and twelye Yolks 
of Eggs, ee their Whites to be beat 
up to Snow and uſed as hereafter. Mix your 


| Flour and Volks together, with as much 
Cream or Milk as you'll think proper. Then 


let it boil, keep ir ſtirring ; being half boil'd, 
ſeaſon it with a little Salt, ſome Sugar, Green 
Lemon Peel grated, ſome prelery'd Lemon 
Peel cut ſmall, ſome bitter Almond Biskets 
pounded, criſp'd Orange-Flowers, with ſome 


Slices of Piſtachoes; let it boil till done. 


Let it be palatable and cool it; then beat up 


your reſerv'd Whites of Eggs, "and mix them 


with your Cream; then put into your Diſh 


your- Cream a Finger thick, with ſome ga 


4 


THE MODERN COOK. 235 
of Savoy Biskets over it. Pour in it more 
Cream, lay over more Biskets, at laſt put 
more Cream over it: Put your Diſh over a 
moderate Fire, or fend it to be baked; cover 
your Diſh with a little Fire over it, that your 
Cream may rife; then ſtrow it with Sugar. 
Put more Fire over it to colour it. This 
Cream muſt be ſerved up very hot. "OR 


"1 
0 
T.. 
9 
1 


A Muſcovite dainty Diſh, call d Kaiſſeté. 
UT in an earthen Pot about a Quart 
of fine Flour, with five or fix Quarts 

of Water, let it be kept in a cool Place during 
nine Days, ſtirring it now and then. When 
you'll make uſe of it, take about two Ladle- 
fuls, according to the Quantity you'll make, 
put it in a Stew-Pan over the Fire, with a 
Quart of Cream, and a Lemon Juice, with- 
out ſtirring it. As Toon as the whole is turn'd 
to Water you'll get Hands to hold the Sieve 
to ſtrain it off; throw away the firſt Water, 
{queeze the Remainder, put it again in a Stew- 
Pan, ſeaſon it with a little Salt, and ſet it to 
- boil. When boil'd, put it in Shells or Tin 
Veſſels and let it cool. Then turn your 
Shell or Veſſel upſide down into your Dith, 
put ſome good Cream over it and ſerve it up 
for a dat Di. 
This Diſh may be ſerv'd up with Sugar in- 
ſtead of Cream. . OAT 3p4 ns OR YN 
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An Amandte.. 3 3 


} LANCH about one or two Pounds of 
Sweet Almonds, pound them, moiſten- 
them now and then with Water, . 
25 turn to Oil. Then put a Kettle or 
Stew - Pan on the Fire, ſoak in it the Crum of 
a French Loaf, then put in it your Almonds, 
and keep it ſtirring. Ir being thickened 
ſtrain it off, then put it into the Stew-Pan 
again, with a little Sugar, Salt and Cinnamon, 
and let it boil, till it is cy thick. 


CHAP. XVIII. 


Of Artichokes, Aſparag Us, "Gre 
Peaſe, Cucu mbers and Cabbage. 


Artichokes the Italian WW ay. 


AK E the middling Sort of Artichokes, 
T pare and boil them till you can eaſily 
take off the Chokes ; cut ſmall Parſley, 

a few green Onions and Muſhrooms, put 
them in a Stew-Pan over the Fire, with half 
a Glaſs of good Oil, and Pepper, Salt and 
Sweet Herbs. Put in a Baking-Pan ſome Slices 
of Bacon, place over theſe your Artichokes, 
put into every Artichoke Muſhrooms and 
green Onions, cover theſe with Slices of Ba- 
con, and put them into the Oven; being 
done, take them out to drain, diſh them up. 
with Eſſence of Ham. 


At another Time you may ſerve chem up 
with a white Sn. ay 


* 
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| Artichokes (4 4 la 8 ) 


Ks AK E the middling ſort of Artichokes, _ 
pare them, take off the Choke; put 3 
them — a Stew-Pan, ſeaſon'd with Pepper, ä 
Salt, a Crum of Garlick cut ſmall, ſome Truf- 
fles, Muſhrooms, green Onions and Parſley; 
ut it all to your Artichokes, add a Glaſs of 
Water with a Glaſs of Oil, let them ſtew; 
being done, diſh them 10 with n Liquor 
and a Lemon Juice. e 


Ar ticho bes (2 PE goal.) 


TFT AK E Artichokes, pare them, cut off 
the Top of the Leaves; let them boil, 
till you can _ off the Choke, then put in 
a Stew Bum Slices of Bacon and Beef, to- 
gether with ſome Slices of Onion; put in 
your Artichokes, ſeaſon' d with Pepper and 
Salt; cover them with Slices of Bacon; 
moiſten them with half a Ladleful of Brothz 
coyer your Stew- Pan and let them boil, Fire 
under and over. They being done, take 
them out, drain them and diſh them up; pour 
over them Eſſence of Ham, together with 
ſome Slices of Ham, ſerve them up hoy 42 


Artichokes (in Furpri xe. 


AKE the Bottoms of ſmall Artichokes, 
blanch them to take off the Choke; 
"i put the Bottoms into a white Braile: | 
make a ſmall Salpicon, as followeth, vis. 
Take a of Veal blanch' d, and cut. 
into 
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into ſmall ſquare Bits, the Bigneſs of a ſmall 


Pea, Muſhrooms, Truffles, and Cocks Combs | 


cut the ſame; put all together in a Stew. pan 

with a little Cullis; let it ſtew ſoſtly: being 
done and of good Taſte, take your Bottoms 
out of — Braiſe, and = one — them with 

our Salpicon, n this another Bottom, 
2 and ſo 5 oh ſol them in beaten Eggs, 
New er with Crums of Bread, and let 
them be fry'd in Hog's Lard ; being fry'd, 
diſh them u bf garniſh your Diſh with ty: 
ons and ſerve them up hot. 


(- 


 Artichokes with a white * 5 


) OIL ſome ſmall Artichokes in Water 

with Salt, when boiPd, put the Bottoms 
in aStew-pan with Butter and Parſley, = 
ſon'd with Salt and Pepper; thicken 
Sauce with Yolks of Eggs, a Daſh of ve 
gar and a little Broth. Fog 


Artichokes 165 Butter. 


H EN your Artichokes are boil'd, as 
. here above, take off the Choke, and 
wake” a Sauce with freſh Butter, Vinegar, 
Salt and Nutmeg, add a "ot Flour to thick- 
en the Sauce. 


 Fryd Articbober: 


1 T your Artichokes into Bits, take off 
the Chokes, let them boil a little; take 
them out, and put them a ſoaking with Vi- 
negar, Pepper and Salt; then dip them in a 


. 


1 


a 7 ; 
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beaten Egg, flour them, and let them be fry?d 


in Hog's + UT or drawn Butter, and [ove 

them up with fry d Parſley. You may alſo | 
fry them roll'd: in won Rv 1 or "i 
ing blanch d. = 


Fx he W 25 1 dreſiu ug 1 12 
AKE the Stalks of Cardees, the fineſt 
you can get, take off the Leaves onè 
after another; pick the Hearts, cut the Car- 
dons, (ſo are calbd the Leaves which you 
have taken off; ) which is all good the Length 
of four or ſive Inches: throw them into Wa- 
ter; do the ſame with all your other Cardons. 
Put Water over the Fire, put them in and 
dlanch them, till you can eaſily take off the 
b kin: then throw them in cold Water, waſh 
them very clean. one after another, without 
uſing a Knife; keep them whole; they be- 
ing waſh'd, put — a draining in a Cullender. 
Put in a Kettle a Lump of Beef Sewet, 
| ſome Slices of Bacon, half a Lemon cut in 
| Slices, more or leſs, according to the Quantity 
of Cardons you have; moiſten them with half 
Broth, and half Water: put your Kettle over 
the Fire, and when it boils, taſte your Broth, 
let it be palatable; then put in your Cardons, 
let them boil. ſoftly, then take them out, drain 
them in a Cullender. Keep a Cullis in readi- 
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- MW nels like this here deſcrib'd, vi. Take a 
| Piece of Veal, cut it in two or three Bits, 
5 put it in a Stew-pan with two or three Slices 


nn * E an Onion cut i in two, a Carrot cut 
| | the 
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the ſame ; cover your Ste w- pan, put it over 
the Fire to ſweat very gently, and when your 
Meat begins to have a Colour, put in a Duſt 
of Flour; ſtir it, moiſten it with Broth, 

ſeaſon it with Sweet Baſil and Slices of Le- 
mon; let it ſtew gently, keep it ſtirring; 
thicken your Cullis, skimthe Fat well off, then 
 ftrain it through a Silk Strainer ; put your 
| Cardons into that Gravy, ſet it over a hot 
- * - - Stove, let it be palatable and thin. Being now 
ready to ſerve up, ſqueeze into it the Juice 
of an Orange, and diſh it up, ſerve it up hot. 
If your Cullis is too brown or too deep co- 
Jour'd, put in it a good Lump of freſh Butter. 
If your Cardons are not touch'd at Table, 
you may ſerve them up the ſame another 
time; and in diſhing them up, ſtrow them 
with Parmeſan, and moiſten them with your 
Cullis, ſtrowing them again with Parmeſan, 
and let them take a Colour in the Oven, or 
under the Cover of a Baking-pan with Fire un- 
— ůͥQd ʃ lll ⁵ðx 
At another time, if you have not Cardons 
enough, put a Crult of Bread in the Bottom of 
your Diſh or Pan, putting your Cardons with 
their Gravy over it; ſtrow them with Parme- 
ſan, moiſten them with a little Cullis, go on 
in ſtrowing them with Parmeſan, make them 
take a good Colour, and ſerve them up hot. 
The Cardons being blanch'd and boil'd the 
_ - ſame as thoſe ſpoken of juſt now, may ſerve 
for all forts of Courſes; cut them either in 
Slices, or leave them whole as they are. 
5 %%% 5 
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They may be likewiſe uſed with Soops 


give not the Taſte or Quality to the Soop, and 


if you uſe them en maigre you need not uſe 


any Fat; however blanch them the ſame, and 


_ uſe eh for what you think jor ſerving 


them up with a White Sauce. 


Artichokes: with as wa 


Bottoms, and cut off the Tops of the 


Leaves : ; blanch them, that you may take off 


the Chokes; the Chokes being taken off, put 


them in a Kettle with a Lump of Butter, Salt, 


and a Ladleful of Broth; let them ſoak: then 
take them out and drain them; make a Paſte 
with two Handfuls of Flour and two Eggs; 


moiſten it with Beer or White Wine, put in 
it, if you will, a little Salt, that your "Paſte 


may be as it ſhould, with halfa Glaſs of Oil, 


andthrow your Artichokes into your Paſte, 


and fry them in Hog's Lard, or elſe in drawn 


Butter; being fry'd, diſh them ke garniſh | 


your Dith with fry'd Parſley, and erve it "Op 


hot for an Entremets. 


ee with Oil. 


A K E Artichokes, make all Bottoms 8 


them, let them boil in Water until you 
can eaſily A off the Choke, then take them 


out, take off the Choke; put them into a ſmall 


Kettle with a Lump of Butter, Slices of Bacon 
Yo L« 3H R | and ; 


AK E ſome Artichokes, order well their 


made either with Fiſh or Fleſh, and need not 
be dreſs'd otherwiſe. The Cardons alone 
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and of Lemons; and moiſten them with Water, 


- lame time. 


putting in a little Salt: Continue to ſtew them 
very ſoftly ; being done and very white, take 
them our, and diſh them up : Seaſon them 
with Salr, beaten Pepper, Oil and Vinegar, 


and ſerve them up cold, © 


Theſe ſorts of Artichokes in Bottoms may 
allo be uſed or ſerved up with a Ham Sauce, 
with Slices of Ham over them. »'\  _ 

Another time they may be ſery*d up with a 
White Sauce or Gravy Sauce—— alſo with 
Parmeſan, diſhing them up with a little Cullis 
over them and ſome ſcrap'd Parmeſan, and 
make them get a Colour in the Oven; and in 


ſerving them up put in a Lemon Juice, and 


ſerve them up hot. 


Aſparagus with Cream. 


5 7 O U muſt break your Aſparagus : into 


| ſmall Bits, and let them a little 


| blanch'd in boiling Water, then you put them 


into Butter in a Stew- pan, or with Hog's Lard, 


if you have not very good Butter; taking 
care that it be not all together too fat. Then 
you put in it Milk and Cream, and ſeaſon it 


by degrees, putting likewiſe in it a Bunch of 


Sweet Herbs. Before ſerving them up, beat 
up two Volks of Eggs with Cream or Milk, 
to thicken your broken Aſparagus, and put 


in it a little Sugar, and ſerve them up at the 
They may do the ſame with 


Bottoms of Artichokes, and with Green 
Peaſe ; but with theſe there muſt be Sugar, and 
q > | | Dy „ 215 6 


Fi 


7 


N I »» % 
— "FOE > 7 
8 — 3 


5 ä 5 8 


* 
i 


THE MODERN COOK. 243 
a little Parſſey cur ſmall : as to the reſt, they 


are done all alike. 


You may alſo make uſe of Aſparagus with 
Green Peaſe, with a green Cullis made of 
Peaſe Shells or other thing, with a Cruſt in 
the müde RE 


Aſparagus with Gravy. 

F [ AKE Tops of Aſparagus, put them into 
melred Butter, with "Parſley, Chervil 

and a green Onion cut ſmall, which laſt is 


taken out again; ſeaſon it with Salt, Pepper, 


and Nurmeg : let ir ſtew foftly with a little 


Broth over a gentle Fire. Being done, skim 


off the Fat, put in Veal Gravy, Eſſence, and 
Lemon Juice; ſerve it up with a ſhort Sauce. 


_ They ſerve alſo up whole Aſparagus with 


Cullis of Ham. 


Aſparagus with Butter. 

E T your Aſparagus boil in Water wit 
Salt; take care they be not over done: 
being done, take them out to drain, diſh 


them up: make a Sauce with Butter, Salt, 
Vinegar and Nutmeg, or White Pepper, keep 
it ſtirring, pour it over your Aſparagus when 


diſh'd up. There is nothing in all this but 
what is well known, as well as with Aſpara- 


gus in Sallet, 
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The Way of preſerviug Aſparagus. 
AK E off the hard Stalks, and let the 
Aſparagus boil in Broth with Salt and 
Butter; put them again in cold Water, and 
let them drain. Being cold, put them into a 
Veſſel where they may lay at their Length, 
with Salt, whole Cloves, green Lemons, and 
as much Water as Vinegar; cover them with 
Butter melted, as with Artichokes, laying a 
Linnen Cloth between the two, and keep 
them in a Place neither too hot nor too cold, 
to make uſe of them upon occaſion: ſoak 
them, and boil them like the other. You 


may alſo preſerve them in Oil. 


3 Aſparagus with Oil. 
> K E ſome Aſparagus, ſcrape them ye- 
| ry clean, and let them be boil'd in hot 
Water with Salt: obſerve that they be firm, 
not too much done ; takeand diſh them up, 
put in it beaten Pepper, Oil, Salt and Vine- 
gar, and ſerve them up for a ſide Diſh. Ano- 
ther time you may ſerve them up with a 
White Sauce, or elle witha Gravy- Sauce. 


__ » Aſparagus with Green Peaſe. 
F AKE the ſmaller ſort of Aſparagus, and 
1 cut them like Green Peaſe as ſmall as 
you can, and cut nothing but what is tender. 
If your Aſparagus are large, you ſplit them 
in four. Being thus cut, blanch them; being 
blanch'd, put them in a Stew - pan with * 

m_ * ; 1 2 


1 D 
= 


of Butter; give them ſome Toſſes upon the 
Fire, then flour them a little, and ſeaſon them 
with Salt. and Pepper, moiſten them with a 
little Broth : let them have a good Taſte, 
and thicken them with Yolks of Eggs and a 
little Nutmeg : Pat a Cruſt of Bread into a 
' Diſh, and your Aſparagus over it, and ſerve 
them up hot for Enatremers 
You may likewiſe ſerve them up with a 
Brown Sauce, moiſtening them with Gravy 
and Cullis. C 


Entremets of Peaſe the Portugueſe way. 
O UR Peaſe being waſh'd, cut into them 
ſome Lettuce, in proportion to the 
Peaſe you have, put in it a Bir of Sugar as 
big as the end of your Thumb, ſome fine 
Oil, four or five Mint Leaves cut ſmall, with 
Parſley, Qnions, Echalottes, a Cram of Gar- 
lick, a little Savoury, Nutmeg, Salt, a little 
Pepper, and a little Broth : Put them over 
the Fire, and let theſe have bur little Broth, 
when you will ſerve them up. You poach 
ſome freſh Eggs in it, making a hole for the 
Place each Egg is to have. Then cover your 
Stew-pan again, boil your Eggs with a little 
Fire upon the Cover; then you flide them 
into your Diſh, and ſerve them up hot. . 
Fine Beans are dreſs'd in the fame manner: 
but we muſt take care not to blanch theſe 
Beans, and to put them in juſt as they are, the 
fame as the Peaſe, without putting them in 
Butters tipo ig roots i 


1 R 3 | By _. Green 
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1G reen. Peaſe __ 8 95 


"A K E fine Green Peaſe, waſh themin in 
hot Water; then put them in a Cul- 
leader to drain; put them in a Stew-pan with 
a Lump of Butter, and a Bunch of Sweet 
Herbs; put them upon the Fire, and toſs them 
up. put a Duſt of Flour to them. and moiſten 
them with boiling Water, ſeaſon'd with Salt, 
and a Bit of Sugar: Let them ſtew ; being 
ſtew'd, boil'd ſhort, and ready to be ſerv'd up, 
put in a little Cream; let them have a good 
Taſte; diſh oe "ye and Herve them = hot 
for Entremers. 55 


Otber Green Peg =" ip 


AK E fine Green Peaſe, waſh them in 
hot Water; then put them in a Cullan- 
955 to drain; put them in a Stew · pan with a 
Lump of Butter; put them over the Fire, and 
toſs them up, ſtrow a Duſt of Flour over them, 
and moiſten them with boiling hot Water, 
ſeaſon'd with Salt, and a Bit of Sugar; make 
a Bunch of Lettuces bound with Pack thread, 
a Bunch of green Onions. and put theſe in 
| your Peaſe: they being done; take out the 
Lettuce and Onion. Let them have a good 
Taſte, and let the Sauce be very ſhort, and 
ſerve them up hot for Entremets. 1 


| The 72 ay of reforuing na Peaſe. M 
AKE Green Peaſe; the Quantity you 
ke, which blanch : put Salt in 


— Water; and when they have had two 
5 | Boils 


| alittle Sugar, and let them go on a Stewing : 


3 
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Boils take them out, and ſpread them upon 
a clean Table- Cloth, and leave them there 
till they be cold; being cold, let them dry in 
the Sun, if you have the Convenience, or elſe 
in an Oven not too hot. They being dry put 
them in a dry Place, and when you will make 
uſe of them, put them in luke warm Water, 
to make them turn Green again: and if you 
have large dry Peaſe, put a handful to them, 
and that will thicken them, and ler them 
ſtew; being ſtew'd, put a Lump of Butter in 
a Stew-pan, a Bunch of green Onions, and a 
Bunch of Lettuces, if you have any, and 
then your Green Peaſe. See that the large 
ones be taken out, toſs them up, ſtrow a 
Duſt of Flour over them, moiſten them with 
good Broth, and ſeaſon them with Salt, and 


let them have a good Taſte, and being ready 
to be ſerved up, thicken them with Eggs, if 
* think fit, or elſe with Cream. If ou 
ave not a mind to ſerve them this way, 
thicken them with a little Eſſence of Ham, 
put in your Diſh ſome Bits of Cruſts of Bread 
fry'd, with your Peaſe over them, and ſerve 
them up hot for Entremets. © 


OOthben m PO 
AK E fine Green Peaſe,” waſh them in 
hot Water, then put them in a Cullander 
to drain; put them in a Stew- pan with a 
Lump of Butter, a Bunch of Sweet Herbs 3 
put them over the Fire, toſs them up, ſtrow 
eee dr e © 5 Rn 
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them with a Duſt of Flour, and moiſten them 
with a little boiling Water, and let them 
| ſtew ſoftly ; being ſtew d. thicken them with 
Eſſence of Ham; let them have a good Taſte; 
being ready to be ſerv'd up, put in a Dozen 
of 17 0 Cruſts of Bread, diſh them up, and a 
ſerve them up hot for Entremets. 


"= ntremets of. fine Green Beans. 


AKE young Green Beans, let them be 
T ' blanch'd, put them into a Stew-pan 
with a Lump of — a Bunch of Parſſey, 
reen Onions and Savoury; ; ſtrow it with a 
Polt of Flour, and toſs it up, moiſten with a 
little good Broth, and 67 hay it with Pep 
and Salt: let it have a good Taſte and mg 
well done. Being done, thicken it with Yolks 
of Eggs and alittle Nutmeg ; diſh it up, and 
ſerve ĩt up hot for Entremets. | 


Another Entremets of middling fort of Bean. 


AKE your Beans, and blanch them. 
to take the top Skin off; this done, 
* ps chem in a Stew-pan with a Lump of 
utter, a Bunch of Parſley, Green Onions 
and Savoury, ſtrow a Duſt of Flour over 
chem, and toſs them up; moiſten them with 
Broth, and ſeaſon them with Pepper and Salt, 
let them have a good Taſte and be done e- 
nough : being done, thicken them with your 
Yolks of Eggs, and beat them up with Cream, 
a little Nutmeg and Parſſey cut ſmall: diſh 
them up, and e wenn WP? hot for Entremets, 
Entremets 


Kt 5 
2 


Bo 


Entremete of Beans the Italian Way... 4 

TVPAKE fine Beans, and take the top Skin 

off; then put them in a Stew-pan with 
a Lump of Butter; take two or three. Arti- 


| chokes, take off part of the Leaves, cut your 


Artichokes into five or fix Pieces, and blanch 
them, till you can take off the Choke: the 
Choke being taken off, put them in your 
Beans, moiſten them with Gravy and Cullis, 
and half a Glaſs of Champain ; put them over 
a great Fire, and skim well off the Fat; put to 

them a Crum of Garlick, a Lemon Juice, and 


a2 a Spoonful of Oil, Let them have à good 


Taſte ; diſh them up, and ſerve them up hot 
for Entremer . 
AK E young French Beans, cut them in 


Slices; put Water in a Stew- pan, with 


Butter and Salt, and ſtew them ; they being 


ſtewꝰd. cut ſmall an Onion or a green Onion: 


put a Lump of Butter in a Stew- pan, let it be 


melted upon the Fire, put in it your Onions 
cut ſmall, and toſs it up; then put in your 
Beans, which were drain'd in a Cullander, and 
toſs them up: then put a Duſt of Flour over 


| them, and moiſten them with their oπ,Nn¼ 


Broth, or elſe with Broth made with Meat. 
ſeaſon d with Salt, let them be of a good 
up; make Sauce with 'Yolks of Eggs. 
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a Daſh of Vinegar ; and ſerve up hot for 


Entremets. © 


2... French Beans with Gravy, _ 
TOUR French Beans being pick d and 
cut in Slices, put them in boiling Wa- 


ter with a Lump of Butter and Salt; being 
boil'd. cut ſmall a green Onion or another, 


and put a Stew- pan with a Lump of Butter 
over the Fire; then put in your Onion cut 
ſmall, and toſs it up; put in your Beans, and 
toſs them up like wiſe; then moiſten them with 
Broth, and put in it a Bunch of Sweer Herbs, 
and ſome of their Broth, if you will, and let 
them ſtew ; let them have a good Taſte, and 
being ready to be diſh'd up, thicken them 
with Cullis, and ſtrow in it a little Parſley 
cut ſmall, and in ſerving them up a Daſh of 


Vinegar, and ſerve them up hot for Entremets. 


e WED Forc d Cucumberx. 
FAKE your Cucumbers, pare them well, 
take out the Seeds without cutting them; 
they muſt not be of the larger ſort: you muſt 
make forc'd meat with the Fleſh of all ſorts 


of Fowls, and if you will with a Piece of 
Veal, all together well minced with Bacon 


blanch'd, and a little White Sewer, Ham 
boil'd and cut ſmall, Champignons, Truffles, 


and all ſorts of Sweet Herbs, all this cut 


ſmall and ſeaſon'd : then put the Forc'd Meat 
into your Cucumbers, which are to be a little 


blanch d, and put them a Stewing in good 


Gravy, 


W 
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Gravy, or Braiſe of Veal, let them be not too 
much done. Having taken them out, they are 
cut in two, and coob'd; and they make a Paſte 
as if it were for Fritures made with Apples, 
the Paſte to be made of fine Flour and Wa- 


ter, a little Salt, and a very little melted But- 
ter with an Egg. all well beaten up together; 


then make ſmall Skewers, the Bignels of a 


Quill, and ſtick them croſs thro* your Cu- 
cumbers, ſo that the Ends be all on one and 


the ſame Side, ſo that you may ſtick them | 


into a Piece of Beef. You put them a ſoak- 
ing in this Paſte ; and having ſome Hog's 


| Lard hot and ready,: you let them take a 


good Colour; your piece of Beef being dreſs 
ſed with a minc'd Sauce made of Ham, put 
your Marinade over it. You ſtick in it your 
Forc d Cucumbers. If you have any Forc'd 


Meat remaining, you muſt roll it with your 


Hand roll'd in Flour, and make of it Balls the 
Bigneſs of an Egg. which you put a ſtewing 


at the ſame Time. with yaur Cucumbers, and 


very gently, ſo that the Forc'd Meat may 


ſtick. They muſt be fry'd in the ſame Man- 


cs forc'd A ucumbers en ; Mazgre. 5 


AK E your middling ſort of Cucumbers, 
pare them, and take clean out their 
Seeds on one of the Ends; then make Foro d 
Meat with Carps-Fleſh, Eels-Fleſh, Champig- 
nions and Truffles; mince all together well, 
and ſeaſon it with Pepper, Salt, — all 

2 | 1 TOO £55; : FTE 
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252 THE MODERN COOK. 
forts of Sweet Herbs, good Butter, and 
the Bigneſs of an Egg of Crums of Bread 
ſoak'd in Cream, with the Volks of two Eggs 
all pounded rogether ; force therewith your 
Cucunibers, and let them ſtew over a flow 
Fire in a Stew-pan, with Fiſh-Broth and thin 
| Peaſe-Soop. Being done as it ſhould be, diſh 
them up, and cut them at Length in two; 


and ſerve it up with a ſmall Ragoùt, made 


with Champignons and Melts: You will ſee 
the Way of making the Ragout in the Chap- 


7 ter of Ragoũts. 4 | 

| + +... Cucumbers (d la Matelotte,) 

HEY are forc'd the ſame as thoſe 'a- 
3 bove, and they let them be dreſſed 

with good Gravy. Being done, skim well off 

the Fat, and let there not be too much Sauce; 

thicken them with ſome good Cullis, and 


before you ſerve them up, put in it a Daſh of 


Vinegar, and ſerve them up hot; all muſt 
Rn dfentgs © 13S; RO, 
They ſerve up likewiſe forc'd Cucumbers 

with a Ragoilt, and with a White Sauce. 


To preſerve Cucumbers. 
OU muſt take your Cucumbers not too 
ripe, and that are of a good Quality. 

Place them neatly. in a Tub with Salt, and 
half Water and half Vinegar, ſo that they 
may ſoak well. They muſt be well coverd, 
and not be touch'd during a whole Month. 
When Cucumbers are out of Seaſon, they 


8 


8 


THE MODERN COOK 


them, they be blanch'd, and when they 


are to be in Slices ſerv'd either with Fiſh or 
Fleſh, they cut them like other Fillets, and 


they are blanch'd in the ſame manner as when 


they are freſh. They may be of great Help ” 
during the whole Winter, and in Lent. When 


they have a Mind to make a Sallet of them, 
they eat them with Pepper and Salt, They 


call them pickled Cucumbers, to which Pur- 
poſe they take the ſmalleſt at the latter Seaſon 


of the Year ; they are pickled with Bunches 


of Purſlain, and particularly with Paſſe Pier- 


res, Which ſerve as a Garniſhing for theſe ſorts 


of Sallets. They may alſo be uſed for all 


Eatries inſtead-of Cucumbers. 
Fired Cabbage for Entry. 


blanch'd, take it out, and ler it drain; then 
open it dextrouſly, and extend the Leaves, 
which however muſt hold together: be- 
ing open'd, put in the Middle of it Forc'd 


Meat made of Fleſh of Fowls, and ſome Bits 
of a Leg of Veal, blanch'd Bacon, Beef 
Sewet, a Bit of boil'd Ham, Truffles and Cham 

pignons cut ſmall. Parſley and green Onions, 


with a Crum of Garlick; all together ſeaſoned 


with Sweet Herbs, Spices, Crums of Bread 
boil'd in Milk, two whole Eggs, with two 
or three Volks, all together well minced; put 


chis 


395 
may uſe thefe, having well pared and ſoak d 
them; and if it is to garniſh a Soop with 


T"AKE a good round Head of a Cabbage ; 
take off the Stalk, and a little of the 
Heart, let it be blanch'd in Water; being 
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this Forc'd Meat into the Heart of it; then 
cover it with ſome Leaves, and put more 
Forc'd Meat in it; cover it again with Leaves; 
continue to do the ſame to the laſt, and bind 
it well together with Pack thread. Put in 
the Bottom of your Stew-· pan or Kettle, ſome 
Slices of Bacon and Beef: put in it your Cab- 
bage thus forc'd, ſeaſoned with Salt, Pepper, 
Onions, Sweet Herbs and Cloves: go on co- 
vering it Top and Bottom alike; inoiſten it 
with Broth and cover the Kettle; put it a 
ſtewing, Fire under and over. Being done, 
take it out. drain it, diſn it up; put over it 
Cullis of Ham, and ſerve it up hor for Entry. 
They may alſo make a forc'd Cabbage with 
Fiſh-Fleſh, and other Garnitures, the ſame as 
it were with a Carp, a Pike, or other Fiſh 
you would force. | 5 


 Collyflowers with Gravy, for Entremets. 
ICK clean your Collyflowers, and let 
them be waſhed in Water; that is to ſay, 
you take a Kettle, which you fill half with 
Water, a Duſt of Flour, a Bir of Butter, 
two or three Slices of Bacon, and afterwards 
ſome Salt. When your Water boils, put in 
your Colly flowers, let them be boil'd ſome- 
thing more than half; then take them out of 
that Water, and let them be well drain'd: 
then place them in a Stew- pan, and put in 
it a thin Cullis made of Veal, and a ſuf- 
ficient Quantity of Cullis of Ham, ſo that 
it may ſoak well. Afterwards, you put them 
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over again with a ſlow Fire, and let them 


ſtew very gently; and when you are rea 
to ſerve up, take a Lump of good Butter, 


the Bigneſs of one or two Walnuts rolPd' in 


Flour, which you divide into four or five 
Bits in your Stew- pan, which you keep con- 


tinually ſtirring upon the Fire; ſee and taſte 


whether ir be of a good Reliſh, and you add 
to them a ſlight Daſh of. Vinegar, and ſerve 
them up hot. 

Thele Collyflowers leni ſerve to garniſh 
| Soops made with Colly flowers. 

They alſo eat Collyflowers like Sallers ; ; 
but all this is ſo common, that it is not worth 
while __ to {peak any farther of i it, 


CHAP. XIX. 


of Hot ſecond Courſe * Dj 5. 
Ragout with Palates of Beef. 


'AK E ſome Palates of Beef boibd. 58 . 


off the Skin, clean them well, cut 
them in ſmall Slices, put them in a Stew-pan 


with ſome melted Bacon, a Bunch of Sweet 5 


Herbs and ſome Muſhrooms, put them a 
little while over the Fire, moiſten them with 
Gravy, and ſeaſon them with Salt and Pep- 
per, et them ſtew over a ſlow Fire. Being 
done, take off the Fat of your Ragoüt, 
thicken it with Cullis of Veal and Ham, or 


Cullis of Partridges. Let your Cullis be pa- 
latable and highly reliſhed, diſh it up, ſerve 
it up hot. | | DC 
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Anther Ragodt 15 Palates Fo Bee f 7 NF 
Italian Yay. 34 


— Ak E Palates of Beef, ordered as thoſe 
before, cut them in ſmall Slices like 


| Dice, and put them in a Stew-pan with half 


a Glaſs of "Oil, as much of White Wine, a 


| Spoonful of Cullis, and a Bunch of Sweet 
Herbs. Let it ſtew ſlowly, and when ready 


raſte it ; let it be reliſhing, take off the Far, 
diſh it up, and ſerve it hot for a ſecond 
Courſe. TEEN | "2; 


Other Palates of Beef ( in Grating 


E T ſome Palates of Beef done as ſaid 
before, put in the Bottom of your 


Dith ſome raſp'd Parmeſan, with a little Cul- 
lis: put in it your Palates of Beef, pour ſome 


Cullis over them, ſtrow over ſome Parmeſan, 


ſend it to the Oven to get a Colour, and when 
done, add to it ſome Eſſence, and Juice of 


| Lemon, ove it up hor fot a econ Courle. 


Catves K. arg, 


E T ſome Calves Ears blanch'd, RY co- 
ver the Bottom of a Stew. pan with 
ſome Slices of Bacon; put in the Calves 
Ears, ſeaſon them with Salt, Pepper, ſome 


Sprigs of Sweet Baſil, and ſome Slices of 


Onion and Lemon, cover the whole with 


Slices of Bacon. Then take the White either 


of a fat Pullet, a Chicken, or other Fowl, 


and 
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and a blapch'd Calf's Udder : mince all, 
and ſeaſon it with Salt, Pepper, Sweet Herbs, 
fine Spices, Parſley, ſhred Chibbols, Muſh- 
rooms, a Bit of the Crum of a Loaf dipp'd' 
in ſome Milk, and two or three Volks of Eggs. 
All being well minced, put ir in a Diſh, and 

the Calves Ears being done, take them our 
and drain them, then ſtuff them between 
the two Skins, and being ſtuffed, dip them 

in ſome beaten Egg, ſtrow them with Crums 


of Bread and fry them. Being fry*d, lay 


them in a ſmall Diſh, garniſh ic with fry*d 
Parſley, and ſerve them up hot for a ſecond 
Coll gprco tel R 
At another Time you may ſtuff the Calves 

| Ears in the Inſide, and roll them up, doing 

the reſt as ſaid before. 7} 4 


+4! Anchovies (in Canape.) my 


cut ſome ſmall Slices of Bread, the Breadth of 


a Thumb, and the Length of a Finger; fry 


as many as you pleaſe. Put in the Bottom 


of a Diſh ſome raſp'd Parmeſan, put over it 
the fry'd Bread, moiſten each Slice with a 


little Cullis. Strow over again Parmeſan, place 


on pup Anchovies, and moiſten them with 
Culli 


8. Make another Laying of fry'd Bread, 


place them acroſs, ſo that the Middle of each 
ſite to the Ends of the 
Slices of Bread plac'd before. The Diſh be- 
ing thus filled, put it in the Oven, or under 
. 6 


Slice of it; be o 


Vo I. III. Ss 


| "JFJOAKE ſome Anchovies, waſh them, 
I flitthemintwo and bone them. Then 
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a Cover, with Fire under and over, to get. a 


Colour; being ready, n it vp. * hs: Z 
ang Cauſe. 


Aucbovies (in „ | 


70 UR Anchovies being order'd as thoſe 
before, dip them in white Wine; make 
a Paſte after the 1 following Manner. Take a 
ſufficient Quantity of fine Flower, and mix 
it with Wine or Beer: put ſome Hog's Lard 
over a brisk Fire, dip your — in the 
Paſte, put them one aſter another in your 
 Hog's Lard, take Care they don't ſtick roge- 
ther. Being pretty well colour'd, take them 
out and drain them: then fry ſome. Parſley, 
diſh up your Anchovies, garniſh them wich 
= = Parſley, and ſerve them up imme- 

| late Ye 
At another Ties you may dip your An- 
chovies in beaten; Bggs; ſtrow them with WW 
Crums of Bread, oy ny m—_— Os Lino 
as A 


EDS TY | 


3 BE a ſuſſicient Quantity of Pirh,. cut 
AF. it in pieces about fix — long, put 
it in a Stew pan with Onions cut in thin Slices, 
ſome Sprigs of Parſley, and a little Sweet 
ſeaſon it with Salt and Pepper, and 


Baſil. tc 
either the Juice of a C 


ouple of Lemons, or 
„ and a Glaſs of Water. Let your 


_ ſeine Vinegar 


Dith de in this Pickle two Hours: then rake 
them out, drain them, dip them in 1 
od 1 I Ae 


and fry er. fo as to dias > a 


chem bor for & dairy Diſi. | 
"oe 2085 2282 77 2910 dip N 92 | 
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WM nor too chi, and Bet Ends of then 
arp p place them in 4 Stew- Pan 
Wiek a lierle meſted Baeem Cover the Pan; 
auch let your Harty ſbak lowly! over" a Stove: 
One Side of your Math Bei 


che Pat, and put im it this Slices of Bread. 
kke thoſ& of Ham They be 
them owe, and pur in Half a Spoonful of fine 
Fleer, moiſten it with a- little Gravy or 
Brotk, 4 little ef yont ordinary Cullis, aud 
feafos it with ſore Mufhreems whole Chibs 


Skith oft the Far, and ſtrain i thro! a Sill 

| The it again inte- a Stew path 
witty your fry d Slices of Haus, atid Keep) 
warm. Being ready to ſerve, pur your fry'd 
Slices of Bread in the Bottom of your Diſh, 


Bread. and pohr your Sauce Over it, hs it 
uÞ bor for S der/ Diſh. 1 5 fp. £ 10. TE 
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and ſpungy. Being fry'd, diftithem e 
1 Paſte: THEO MIC, C406 OHNEF 


1 fore Ham ala e 


ing coloured, tür 
chem: when done 'en6aph take them out of 


iugefry'd tate 

bok; 4 Cleve of Garlick, à Glaſs of Cham 
paipni; and Slices of Eemon. Eet it ſteßwß) 
ie | 


place a Slice of fty'd Ham over each Slice of 
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Eggs, lay them over your Slices of. Veal, 
make another lay ing of Veal to cover your 


thro a Silk Strainer, and 


1 Ae 45 Tha: 
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| N RDE R ſome Slices of H ami like 108 


before, cut a Fillet of Veal in pretty 
thin Slices, but ſomething larger than thoſe 


of Ham, beat them flat, then ſpread them 


over the Dreſſer, and ſeaſon them with Par- 
ſley, ſhred. Chibbols, Muſhrooms, and Truf 
ſles, if you have any, ſhred: —— Herbs. 
little Shallot, — a little pounded Pepper. 
Then dip your Slices of Ham in beaten 


Slices of Ham. Then cover the Bottom of 
a Stew · pan with Slices of Bacon, and place 
over them your Slices of Ham, cover them 
with ſome other Slices of Bacon and Bay- 
Leaves, moiſten it with a Glaſs of Cham- 
paign. Cover your Pan, and let ſtew ſlowly: 
with Fire both under and over. Vour Slices 


of Ham being Wale diſh them UP, take 
out the Bacon, 


; the, Far, put in the 
Juice of a eee a little Cullis and 
Gravy, and let it ſtew. W hen done, ſtrain ĩt 
ur it over — 


Jan, ſerver t up bot for a dainty. Diſh. — 


R.. 4% U 47 . 
10 ae 1 lt My 4 * N. . alq 


7 A K . rhe. Kidney: an its Fat out 
of a Loin of Veal -zgaſted, mince it, 


and p put in a Mortar: make à Paſte as fol- 


loweth, vig. Put over the Fire in a Stew- 
an;?Burter the Bigneſs of a Wall nut, with 


— 
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a proportionable Quantity of Water aud fige 
«prof and ſtir 750 ur Paſte fticks 155 


401 put this Paſte in the Mörtar- wi 


mind Kiduey, and addi; anlittle P cy, 


ſhred Chibbolycthe Volks and: Whiteb of! 


Eggs. {eaford it with Saltz aütl pound it: Be- 


ing poundede put in ſome : preſery d Lemon. 


Peel. Get ſmall Slices of Bread. eithef lng, 
ſquar'd, . or in the Sha 


F ina Baking· Paw or a Diſh: to be b 
Oven, or dreſꝰd under a Cover With F 
der and over! Being g pretty well d co 


195 


ſtrow them With Beger, and glaze them With - 


a red hot Fire- Shovel. diſh them'vp, Fry 
them up hot for 4 dainty Dith. Bee S000 
191, 134998 Glee d mens us K tor 


AKE A kidney lite that before; fit 


13 i Sf Sh -and'pott 


Salt, ſhred Paffle 


&, 


5, preſery d Lemon Peel, 


aud fix Volks of” Egps}-with the "Whites © 
y ' mined" Ride 


being poarided;" N er ern 


e Mort 


mix it With y gur beaten, Whites of, Eggs, lay 
"AS 1 5 F 


it over Slices of Bread, * reſs them 
Being done, ſtrow Sugar over them, and do 
them again either in the Oven, or under a 
Cover With Fire utider and Over; glaze them 
with a ted hot Fire- She 
lerye them“ dy e Din. e 


92 15 an 2% 4 
DT 


pe vl Hearts; IE 
them with your Ingredients, and put them 
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Neri as belare; Then put it oyer ſome Slices 
of Bread; fry. them in Hog's Leid. Being 
#76, Brain tham, flow them with Jugaf, 
and gleue them With a red hot Fire-Shonel 

Serve them up hot for er Din. 
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Then dry. 6 em ja, 2 e bt 
Tome melred Bacon and 3 Bunch of Sweet 


Herbs, ſeaſon them with Salt, Pepper, ſome 
_— and Truffles ear in Slices put 


toys, flour them, 

den WH ze gr. Hrorh, les ir ew gver 
b. flow Fire, Being done, ta the F 4 
Thisken -youz:Ragonc with > 3 Opie. ih ſte 
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2 * _— wok order them like thgſe bilags: 
pen them avd Hit them hn, and fill chem 

ich Stuchng made with Chickens. Te abe 

this Stuffing, las the. Ehapter- of $rplitngs- 

Put in a Stew-pan, Slices of Bacon and Veal, 


 #Faloned with O _”" Sweet mo 
ne 
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fine Spices, whole Chibbols, and an Onion 
cut in Slices. Then pur in the Sweet Breads, 
ſeaſon, and cover them with Slices of Veal. 
and Bacon. Cover the Stew: pan, ſtew them 


with Fire under and over. The Sweet Breads 


being done, take them out, take out the 
Slices of Bacon, put in a Ladleful of good 
Broth, let it ſtew, ſtrain the Broth thro' a 
Silk Strainer, take off the Fat, then put the 
Broth in a ciean Stew. pan till it turns to a 
Jelly, put in the Sweet. Bresds to glaze, bein 

a put an Eſſence in your Dith vic 

your Sweet-Breads over it. 


| Stuffed Sweet-Breads (A la Dat bine) with | 
24 Ragout of Crawfiſh 


0 6 R Sweet - Breads bein ſtaffed, 40 
done in the Braiſe as thoſe before, take 

chen out of their Braiſe, drain them and keep 
them warm. Let their Liquor turn to a Jelly, 
and glaze as before; put 4 Ragofit of Craw- 
fiſh under them. The way of tnaking which 
| ſee in the Chapter of Ragoũts of Craw-fiſh. 
Sweet end (4 la Dauphine ) may like- 

wiſe be ſery'd up with a Ragodit of Oyſters. 


The Way of making which ſee in che Chaps 


der of "Oytters. a 


- Sweet- Dea: ber F We EY, 


AKE ſome large Sweet. des 
them in Water, blarch them, put them 
in freſtr Water. part them, and lard them 
with AY we.” Being larded, ptr chem 

| Page Is 


1 a h pan, the lade ſide _ with a 

Ladle full of Broth, and ſome Bits of Veal 
and Slices of Ham, Let it ſtew.; the Sweet 
| Breads being done, take them out, and ſtrain 
their Liquor through a. Silk Sieve. Put this 
Liquor on again, let it ſtew to a Jelly. Then 
put in again your. Sweet - Breads, and cover 
the Pan, put it over hot Aſhes to glaze. the 


- Sweet-Breads gently. Bein ng. ready, diſh-them 


up. moiſtening thoſe that ſtick to the Bottom 
with a little Broth and Cullis, to make them 
come off. Let the Cullis be reliſhing, ſtrain 

it 3 850 a Sede and ſerve it up fos a dainty 
"a a 


| Roaſted $ Weeks Breads... 
FOUR Sweet-Breads being larded with 


middling Bacon, put them on Skewers, 
and tie them to the Spit. Being roaſted, 
diſh them up, either over ſome Eſſence of 
Ham or over ſome Gravy, ſerve them up hot 
for a dainty Di, Oy * ae of an O- 
range. 7 


S weet- rials 4 e MIT pals Herbs, 


1OVER the Bottom ofa Stew-pan with 
Slices of Bacon and Veal, ſeaſon'd with 
Salt, Pepper, Sweet Herbs, a little fine Spices, 
an Onion cut in Slices, and ſome whole 
Chibbols. Your Sweet-Breads being blanch'd, 
part them; place them in the Pan. and ſeaſon 
them top and bottom alike, and cover them 
with Slices of Veal and Bacon. Cover 
” 2 © your 


1 3 


Gr "W* „ EY 
” * * ; : 
2 8 


them out, and lay them in a Diſh or in a Bak» 


ing Pan: ſtrow them with Crums of Bread. 


let them get a Colour. Take ſome green 


Truffles, peel and mince them very ſmall, 
put them in a Stew-pan with ſome Cullis 
and a little Eſſence of Ham, let it ſtew over 


a ſlow Fire. Let the Cullis be palatable and 
highly reliſh'd. Your Sweet-Breads having 


got a Colour, take them out and drain them, 


diſh them up with the Cullis, ſerve them hot 
for a dainty Diſh. Es > 


* 


If you have no Truffles make uſe of Ef. 7 


ſence of Ham, with the Juice of an Orange 


or of a Lemon, put your Sweet-Breads over 


it, ſerve them up hor for a dainty Diſh. 


Another ſort of Sweet-Breads ſtuffed with 


Sweet Herbs. 


Slice of Ham; ſeaſon them with Salt, Pep- 


per, Sweet Herbs. a little fine Spice, and 
ſome Chibbols : put a Sweet -· Bread over each 


of them, ſeaſon top and bottom alike. and 


cover each of them with a thin Slice of Veal 


and a Slice of Bacon. Then you'll wrap them 
up in their Paper tied with Packthread, and 


dip them in thin Paſte, place them over hot 


Cinders, 


— 
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your Stew-pan, ſtew; your Sweet Breads with 
Fire over and under. Being ſtew'd, take 


OUR Sweet. Breads being blanch'd, ſlit 

them round, ſtuff them aſter the ſame 
manner as ſaid before. Take as many Pieces 
of Paper as you have Sweet- Breads, and put 
over each Paper a Slice of Bacon and a ſmall 


Fad 
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Cinders, cover them with the ſame Cinders; 
now and then put on freſh Cinders during 
two Hours. Your Sweer-Breads being done, 
take the Paper off, diſh them up with a Ra- 
potit of Ham over them, ſerve ther wp! hot 
for a dainty Diſh. 

"If you will not make uſe ofa Ragoũt of 
Ham with your Sweet. Breads, put an Eſſence 
of Ham over them. They may likewiſe be 
done i in a Baking- -Pan in the Oven. AE. 


5 weet-P 3 ta 


AK E ſome Sweet. Breads, let them ſoak 
ia freſh Water; blanch them, then 
cut them in long Pieces, put them 'in a Stew- 
pan with Salt. Pepper, Sweet Baſil, an O- 

nion cut in Slices, either ſome Vinegar or 
Juice of a Lemon, a Bit of Butter and ſome 
Broth. Put them over the Fire, to get a Re- 
Tiſh. Being marinated enough take them out, 
and dip them in a Couple of Eggs well beat- 

en: ſtrow them with Crums of Bread, and 
fry them in Hog's Lard. When fry*d, diſh 
them up, garniſh your Diſh with fry'd Parf- 
ley, and ſerve them up for a dainty Diſh. 
"Ar another time inſtead of Crums of Bread 
Ts may uſe fine Flour.” 1 WEL 


14 Ragadr of FIR * i 


ET ſome Fat Livers, take off the Gal 

blanch them, and put them in ſome 
em Water. Put in a Stewepan ſome Muſh- 
rooms with a Bunch of Sweet Herbs, and 


Truffles 


<< OO ABC RG AO PEA AAA 1 ³ ˙·mm oV Beto) III A Ae CASE A IIA Ar AI S- 
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Truffles eut in Slices; moiſten it with Gravy, 


and let ir ſtew over a flow Fire. + Being half 
dtels d put in — Livers, but let them be not 
too much dene When” ready take off the 
Fat frem Four. Ragoilt, thicken it With 5 
 Callis or Eſſence, | Let it be palatable an 
highly reliſh d; diſh op your Livers with 
_ their Sauce and all the l over 7 ſerve 
"we up hot for a dainty: Diſh 21683 


+ 


© Another Ragoitt of Fat RC * 
VET good fat Livers, take-off "che Gall. 

I and lane them. Mince the ſmall 
Livers of them with Muſhrooms, Truffles, 
Parſley, Chibhal, a little Bacon, and ſome 
| Gelgd Haw, ſeaſon. it with Salt. Popper, 
_ Sweet: Herbs, and fine - Spices. | Put your 
ſtufting ; ina Diſh, pat your Livers over it, be- 
ing ſeaſon d with Salt and Pepper. Cover it 
wich Slices of Bacon, and 2 it he bald. 
Being done, take out the Slices of Bacon and 
Skim off the Fat, and put over the Livers 
the Juice of a Lemon with ſome n and 
ſerxe them up for à dainty Diſn. wi 

At another time you mayſtrow over Aid 
: raſp'd Parmeſan, and then they are call'd Li- 
_ vers (in Gratin) with Parmeſan, 
Von may likewiſe put them in a Paper 
Caſe, after haying put im a little Stuffing 38 


ſaid befare: Then place the Livers over the 5 


Stuffing, and cover them with Slices of Bacon. 
vv done., n 1 the Bacon, Ti rhe 


10 ns * Vit) © . 1 ett ov; 


F _ 
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Juice of a ä over ann an ve them 
Wis dy . 9 ine : 588 
On elt j f £2467 £43 70 b. s. 
ads Ho - e 3 in * ina ern 
NJ E 1 ſome-the Livers, take off the Gall, 
I blanch them, pur them in freſn Water, 
then drain vhaw. g Blanch alſo Livers of 
Fowls; mince the ſame with a little Parſley, 
Chibbol, Muſhrooms, ſcrap'd Bacon, and the 
White of ſome Fowls ; — it with Salt, 
Pepper, Sweet Herbs, fine Spices, ſome few 
Roccamboles, and the Volks and Whites of 
a couple of Eggs. Take a Calſ's Cawl, cut in 
Pieces the Breadth of a Hand Put in each 
of them a little of this Stuffing and then a 
Bit of the Fat Livers; cover it with ſome of 
the ſame Stuffing, next turn them upſide down. 
Cover the Bottom of a Baking-Pan with. Sli- 
ces of Bacon. place over them the Livers in 
Cawls, pour ſome melted Butter over them 
with Crums of Bread Bake the Livers, or do 
them under a Cover wich Fire under and over; 
Let them be pretty well colour d, diſh them 
up with ſome chick Gravy and the Juice of 
an rs, 5 n them up hot for a dainty 
t * 2 5150 N tt dad A gur 


SS * 1 2 x0} N. \ K 


8 ſort of See Gain T 

E ANSEx and blanch'fothe Livers 2 

before, get alſo ſome Sweet -Breads cut 

in Ro Pieces, and'ſome/Muſhrooins; put it 

in a Stew-pan, 'withiſome boiPd-Ham cut in 

ſmall Dice, moiſten it with Gravy and "Ris 
ext 
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ver in two or three Pieces, | 
and put them in the Stew-pan. Let it ſte 
ſlowly, and be reliſning : don't make too 
much Sauce, and put in the Juice of a Le- 


| Next. cut each 


mon. Take the Stew pan off, put eight Volks 


of Eggs, beat up the Whites to Snow, Then 
take a ſmall Stew · pan, cover the Bottom with 


thin Slices of Bacon, put over them a Calf 's 


Cawl. Mix the White of your Eggs with 
the Livers, wrap, all rogether up in the Cawl, 


put over it ſome” Slices of Bacon; and do it 
in the Oven, or with Fire under and over. 
Being done, turn the Pan upſide down, take 


off Ye Far, diſh up theſe Livers with a little 


Eſſence of Ham over wo ſerye chem Ss 
hot for a 9 Din = 5 * y | 


Jas you can: Fifty Tongues will 


up a ſmaſl Diſh: Blanch them. put them in 
à2 Stew pan over ſome Slices of Bacon, with 


Onions cut in Slices, and ſome Sprigs of 
Sweet Baſil: Seaſon it with Salt, Peppet, and 
ſome Slices of Lemon. Cover it again with a 
large Band of Bacon, moiſten it with a Spoon- 
ful of Broth, let it ſtew together. The 
Tongues being done, drain them, and put 
them in ſome Eſſence of Ham, or an Ita- 
lian Sauce, put them for a Minute over xhe 


Fire to take a Reliſh. Being ready to ſerde, 
e reliſning. add the Juice 


let your re 


OO. is 21 1 Wee i 1 14 100 * 15 2 ry * 4 \ Y FEES 998 
ut © 


7 : hr 3 Ducks or . Geeſe Tongues . 
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. wich 
5 s Nidueys aud 

| Cocks Combs, 2111.99 en Þ 9 en 
The manner . Cocks Combe... 4 


3 
LANOH ſeme Cocks Combs,” ** 
pick them : Let them be done itt a 
white Sauce made witk Watet, Salt, a B f 
Butter dip'd in Four, forme Slices of Bacon, 
eme Cloves aud Slces of Lemon. Being 
dome, uſe rhem with all foxes ee 
made wirn Coels Combs: N 


Regodr with Cocks Combs. . a wing 
Diſh. 

| 'A K E ſome Muſhrooms, cut cha. in 
Fits“ Pur chem in . Stew pan with 3 
nünch of Swerr Herbs and ſome Erulffles 
aut in Slices! if yon have any Them moi 
ten it wirh Graoy aud Cuilis, andi ler ſtew 
flowly. Next pur in ſome - Conibs, 
aud the: mou Lemon and Re — 
Bunch: Let your Ragout be! relifhin 

wing ſerve ir. by for's ſmalf duty: Fo Sf 


c 4. Kagel. winh u Combs with 0 white 


JUT in a Stew pas a Boh Butker and s 
Bunch ef Sweet Herbs, with ſome 
— — im Bits, aud Trüſſtes if you 
* any; toſs it e in about half a AP. 


ſul of fine Flour, moiſten it with a little Broth, 
ſeaſon it with Salt and Pepper, and let it ſtew 
over a flow Fire. Now put in your Cocks 
Combs, and thicken your Ragout with Tolks 
of Eggs and Cream. mix'd with a little Nut 
meg 3 let yout Ragout be palatable, and ſerve 
it up hot for a dainty Di. or er what you 
think fit. 1180 


Another dainty "Ya a Cocks Chak”: . 


AKE a Bit of blanch'd Bacon, a Calßs 
Udder, and the White of fome Fowils 
and} Partridge 8. Mince all together, ſeaſon ir 
1 pry © Pepper, Sweet Herbs, | fine Spi- 

pon fared Mol ooms, and the Volk of an 
Egg. and mince it again. Then take ſome 
large Cocks Combs half boibd, open them, and 
fill them with this minc'd — Par in the 


; 


Bottom of a Stew-pan, ſome Slices of Bacon 


and Veal ; place over them your ſtuffed 
Cocks Combs, with fome Slices of Lemon, 
and a Sprig of Sweet Bafil; cover it with 
Slices of Bacon, and moiſten it with a Spoon- 
ful of Broth. Let it ſtew ſlowly, and your 
Cocks Combs being, done enough, take them 
out to drain Put a little Cullis in the Bottom 
of your Diſh, put in the Cocks Combs, make 
m ſtand p richt as they are upon the 
Head put them over a tove till ahey ſtick ro 
the Bottom of the Diſh: . eady put ſome 
Elienee Ver chem. lezue e chemup b © fora 
— A—_— 1 N . | „ 
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1 * 4 ads Fa I with Cocks. Combs, Gael 


X ianeys, 4 24 a at. e. GC. call * o 
© Linixet Ragout. n 
JUT in a Stew. pan a Bit of Barcer, * 
F Bunch of Sweet Herbs, ſome Muſhrooms, 
and Truffles; put it for a Minute or two 
over the Fi ine, flour it a little, moiſten it with 
half a Spoonful of Broth, ſeaſon it with Salt 
and Pepper. Let it boil a little, then put ſome 
Cocks Combs, Cocks Kidneys, fat Livers, 


and Sweet - Breads; let your Ragout be pa · 
latable, thicken it with Eggs, ſerve it up or 
for a dainty Diſh. T7 

lf any make this Ragodr blow; in- 
ſtead of moiſtening it with Broth, moiſten it 
with . and chicken it with . TRIES 


. * 


K 4 Panache) or Hogs Ears. non: of} 


Jo GS Ears icall'd} (Panache) may be 
LI uſed ſeveral ways for dainty Diſhes, 
after they are well done and well ſeaſonad 


1 Ragodt call d ( ; de Ain) ie 18 45 | 


N 1¹ T ſome Hogs Ears in two, and then 
in long aud thin Slices, put them in a 
Diſh. Cut likewiſe ſome Onions in long Sli- 
ces, put in a Stew- pan a Bit of Butter and 
your Onions, and toſs it up. Then put in the 
Ears, flour it and moiſten it with Gravy: and 
let it ſte ſlowly. Being ready to ſerve, put 
in a little Cullis and Muſtard, let your Ragout 
be , ſerve it up let for adainty Diſh. 
* 3 Hogs 
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"AK l e beg dation 


rooms, and ſcrap'd Bacon, ſeaſon it wich 
Salt, Pepper, Sweet Herbs and fine Spice 
Mix this Stuffin 
Diſh,” put the 
Callis over them, ſtrow over raſp d Parmeſan, 
keep them in the C Oven till they ſtick to the 
Bottom of the Diſh.” Being pretty well co 
lout'd, take them out of the Oven, pour a 
little more Cullis over — _ 'ferye _ 
up hot for a dainty Diſh. 


4 4 Rego 7 made with ſmall 1 and q 
%JCCCCCV*F 56-19; 


LAN CH Cocks Kidneys- and fnall 


Eggs, then put them in freſh Water, 


take out the Kidneys, put them in a Stew pan 
with ſmall Muſhrooms, Truffles, and a Bunch 
of Sweet Herbs, ſeaſon it with Salt and Pep- 


per, moiſten it with Gravy, let it ſtew over 
a ſlow Fire. done, take off the Fat. 
put in the ſmall Eggs 


Cullis, add ſome Eſſence of Ham. 4 Your Ra- 


goüt deing reliſhing, diſh it oo ed ANC "vel * 
up hot ay a dainty Diſn. a 


6 Lambs PE | M k | 
Ak Rwe or three pair of Lamb 
and being ready to ſerve, cut them 
in fout or tight Pieces, take- off the Skin, 
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them with Parſley; Chibbols, Muſh- 


with a little Cullis in your | 
ogs Ears in it, with a little 
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ſtrow ſome fine Salt over them, and then 

wipe them dry; flour them without touch- 
ing them with your Hands, and fry them 
immediately in very hot Hogs — make 
them criſp : then diſh them WP od: N 
n hot for a dainty: Diſh. 


Lambs Stones after 5 775 ß. 


"HEY being order d thoſe as before thy 
them directly, but keep in readineſs, a 
Paſte made thus; viz. Mix a certain Quanti- 
ty of Flour with Wine or Beer, and add half a 
Spoonful of Oil, and ſome Salt. The Stones 
being half fry'd take them out, put them in 
this Paſte, and immediately in hot Hogs Lard. 
Being fry'd, diſh them up, and ſerve them up 
hot with fd Parſley. This is the beſt way 


at _— Lambs Stones. 


| Lambs S cones. the Italian . ay... . 


AKE off the Skin, cut them in Claes L 
and put them in a rw. gan with ſome 
8 ices of Onion, Parſley, Salt, Pepper, 
Cloves, Vinegar and a lircle | Broth. Let them 
marinate, then take them out to drain, beat 
2 ſome Eggs, dip the Lambs Stones in 
zm, and ſtrow them with Crums of Bread. 
ben fry them, ſerve them up hot with fry'd 
Parſley. 
At another Time you _” flour chem, 


ar 106 armory nor 


wle 


LE AN your Truffles well, boil them 


Napkin in your Diſh, then take your Truf- 


fles out of the Kettle, and lay them upon the 
Napkin, ſerve them up hot. 


At another Time you may boil them in 


ſeaſoned Water only. 
And at other Times you may let them 


marinate during two Hours in a Glaſsful 
of White Wine, ſeaſon'd with Salt and Pep- 


per. Make a Paſte without Butter, roll 


it very thin, put in the ſame your Truffles 
with their Marinade, and wrap them up in 
the ſaid Paſte, ſo that no Air come to 
them. then bake them in the Oven about 
an Hour; or let them be done in hot | 


Cinders. © 


At another Time your Truffles being ma- 


rinared after the ſaid Manner, wrap them up 


one after another in Paper, and dreſs them in 
hot Cinders, Fring done, ferve chem up as 


before. 
The biggeſt Truffles are beſt for this dainty 


Diſh ; but the beſt Way of e wy is 
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. Truffles done au court Nu l. 


about half an Hour in a Kettle, with 
as much Wine as Water; ſeaſon them with 
Salt and Pepper: Being done, put a folded 
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| Truffles the Italian May. , 
ET ſome Truffles either large o or ſinall; 
I pare and waſh them, cut them in Slices, 

them in a Stew- pan, or in a Silver Diſh, 
with ſome Oil, more or leſs, according to the 
Quantity of your Truffles. Let them be a 
little while upon the Stove, with a Bunch of 
Parſley, Chibbols and Sweet Herbs. Moiſten 
them with half a Glaſs of Champaign or o- 
ther White Wine, ſeaſon them with Salt and 
pounded Pepper, add a little Eſſence of Ham, 
and let them ſtew ſlowly, skim well off the 
Fat. Being ready to ſerve, let them be re- 
liſhing, ſqueeze over them the Juice of an 
Orange or of a Lemon, put to them ſome 
ſmall fry'd Cruſts of Bread, then diſh Than 


up, . them up hot for a dainty Ny 


' Truffles the Provenſal W, ay. 


— UT and order ſome Truffles as bs 
then put them in a Diſh with ſome good 
Oil. ſeaſon them with Salt, Pepper and ſhred 
Chibbol. Let them ſtew ſlowly over a Cha- 


fing · Diſn. Squeeze in the Juice of one or 


two Oranges, more or leſs, according to the 
Quantity of your Truffles. Let your Truf- 
fles be palatable, and haying put in ſome fry'd 
Cruſts of Bread, as before, ſerve them up 
for a een Diſh. 


mm 


An- 


"hides! Ronde IS Trafles.. 


\RDER: your Truffles as before, cut 
them in Slices, put them in a Stew- pan, 
with ſome Muſhrooms: cut in Slices, and a 
Bunch; ſeaſon it with Salt, and pounded 
| Pepper, and put in a Bit of Butter. Give 
| it a Toſs, moiſten it with a little Gravy of 
Veal, a little Eſſence, | and a Glaſs: either of 
Champaign or other Wine. Being done and 
_ relithing, ſqueeze in it the Juice of an — 
or Lemon: diſh it up,” __ erw it e 
for Adar Diſh. $234 £0437 e 
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A rt of Jelly alu b pot nge 55 

AK E a roaſted Partridge, and pound it 

in a Mortar, with a Handſul of ſcalded 

and 4p Piſtachoes. Mix with them three or 
four Volks of Eggs, more or leſs, according 
| to the Bigneſs of your Diſh, with ſome Gravy 
| of Veal, and a litle Cullis: Take your Par- 
| | rridge and Piſtachoes out of the Mortar, put 
them with your Eggs, let it be reliſhing: 
ſtrain it thro' a Sieve. Set on a ps 1 1 
5 full of Water, put over it your Diſh, put in 
f your ſtrainꝰd Ingredients, cover the Diſh with 
| | Fire over it. Your Ingredients being turn d 
do a Jelly, ſerve it. up e — I | 
Jelly ſhould — e "5, N 
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TAKE a ſmall chipped Loaf, and having 
made a Hole underneath, take out the 
Crum; you'll keep the Bit of Cruſt taken off 
to ſtop the Hole again, fill your Loaf with a 
Haſh of Partridge ; ſtop the Hole, tic it round 
with Pack-thread to keep on the Bir of Cruſt. 
Let your Loaf ſoak in Milk about eight Mi. 
nutes, being done, drain it, and fry it. Keep 
in readineſs a Ragout of Ham made thus, viz. 
Take fome ſmall Slices of Ham, ſoak them 
in aStew-pan, after the ſame Manner as if you 
were to make Gravy with Slices of Veal, and 
when they ſtick to the Bottom of the Pan, 
put in a little Butter, with half a Spoonful 
of fine Flour, ſtirring it well together during 
a Minute; moiſten it with ſome Gravy of 
Veal, thicken it with Cullis. Let your Ra- 
1 be highly reliſhed, put your Loaf in its 
iſh, with the Ragout of Ham over it. 


Small Loaves call d Grenadins en Pot d' Eſ- 
UU! 500979 inet} 
cocks, Pheaſants, Rabbits or Hares. Be. 
ing pounded, add ſome Cullis and Gravy, and 
put it over the Fire in a Stew. pan, to give it a 
Reliſh. Let it be palatable, and if you 
fill fix ſmall Loaves with this minc'd Meat, 
put to it eight Eggs, both Volks and Whites; 
ſtrain theſe e together thro? a Sieve. 
Being ſtrained, butter your ſmall Lo | 


is. as „ e ” 


its Diſh, - 


preceeding 


* f 
. . , i 
8 1 15 
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fill them up half, let them be bak d. Being 


ready, lay them in their Diſh, with a little 


Eſſence of Ham over them, ſerve them 18 


hot for a dainty Diſn. 


If you have a mind to ſerve this Coz 
ſition in a Diſh without Loaves, leave out 
the reren the Eggs. Eo, OBE 


1 Loaf doit h 160 1 


AK E a Loaf, make a Hole in the Bot- 


tom, keep the git taken off, rake our all 


its Deum, fill it up with a Haſh of Partridge; 

ſtop the Hole with the reſery'd Bir of Cruſt, 
and tie the Loaf round with Pack-thread, dip 

it in Milk, and fry it in Hogs Lard, till it 


has got/a good Colonr. Take a Handful of 
Muſhrooms, ſtew them in a Stew-pan with 


| ſome Eſſence of Ham. Being done, thicken 


the Sauce (of which make but little) with 


ſome Effence of Ham. Then put your Loaf 


in, let it ſoak about a Minute: then put it in 
and your Ragodt being reliſhing ig 

it over it, ſerve it up hot for a dainty Bi 

Cruſts with Muſhrooms are e as 


|  followeth. _ 


Take a chipped Loaf, the Cruſt of which 


cut in ſeveral Bits, of the Largeneſs of the 
little Loaf Rub them with freſh Butter, and 
let them be colour'd before the Fire. Then 
put them handſomely in a Diſn, throw ing the 
oft over dem - after Worn 


7 mb m! hos oo” A gs Diſh. 
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Ys U R Loaf being filled and fry das * 
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| Another Luf with My uſhrooms. .__. 


7 19 1 . 


T.OU R Loaf, being filled, up. as before; 
fry it; then fry a little in a Stew-pan 


with Butter, two or three Handfuls of ſmall 
Muſhrooms well pared, moiſten them with 


Veal Grayy, and ft them with Salt, Pep- 


r, anda Bunch of Sweet Herbs. Let them 
ew; being done, take off the Fat, thicken 


them with ſome. Cullis. Then ſoak your 


Loaf in it about a Minute, take it out, put it 

in its Diſh, with your Ragoũt over it, w which 
you'll ſerve hot for a dainty Din. 

Cruſts with this n are l like 


thee before. 2 51 


A Loaf t with Haft. - 


d. f Loaf being ſtuffed and Ae as 
before, pare and waſh ſome Truffles, 
cut them i in Slices, put them in a Stew. pan; 


moiſten them with Veal- Gravy, let them 


ſtew over a ſlow Fire... When done, thicken 
the Sauce with Cullis, ſeaſoned with. Salr and 


Pepper. doing the reſt as ſaid beſore. 


. Cruſts with Truffles are dreſſed aſter the | 
dane: Manner as thoſe with Muſhrooms. 1 


WP Loaf with Me grill. 0 


before, cut your Morilles in two or 


in Four; waſh them well in ſeveral Waters, 
then fry them with a Buuch of Sweet Herbs 
in ſome Butter. "On them with Salt and 


"FR = 


* 
2 5 A mY 
23 4 
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Pepper, moiſten them with Gravy, ler them 
ſtew over a ſlow Fire. Being done, take off 
the Fat, thicken the Sauce with ſome Cullis. 
Then let your Loaf ſoak in this Ragol a 


little, then diſh it up, placing your Morilles 
round it, with your: IS by it, ſerve it 
up hot ſor a dainty Diſh.” WItharHh 

Cruſts with „ vn are prpars as ; choſe 
wich Muſhroom. 


L Þ SV "SLY > 
% = YE 2 F 5 4 * — > E N 
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ee with Tops of Ah ar: 


r as many Tops of Aſparagus avi : 
C make up a Diſh, and a ſmall Loaf, blauen 
them in boiling Water, take them out co 
drain; then fry them a little, with a Bunch 
of Sweet Herbs in freſh Butte ;aſeaſoh 
them with Salt and' Pepper, put in a Duſt of 
fine Flour, fry it with the reſt, 3 
them with Veal Gravy. The Tops of Af 
paragus being done, mix a couple of Volke 
of Eggs with ſome Cream, and having 
thickened them with this Mixture, ſugar it 
a little: let your Ragout be reliſhing, and, 
make but little Sauce. Then fill up a Loaf 
with ſome of this Ragollt, ſoak it up with 
Juice and Cullis. Vur Loaf being ſoak d, 
diſh it up with the reſt of your Ragotit over 
| it, ſerve it up hot for a dainty Diſh. oo 
A Loaf with OS — 5 dreſs d after the 


5 ame Manner. e ei 
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<0 5 7. ourifas, ora T 940 with Bacon. 


FAKE ſome middling Bacon, cut it in 
ſmall Dice, let it be half boil'd in Wa- 
ter. take it out to drain, then put in a Stew. 
pan ſome melted Bacon or Butter, with a 

Handful of Ham cut in ſmall Dice, let it 
ſoak over a Stove. Add thereto ſome Mulh- 

rooms, likewiſe cut in ſmall Dice, ſome Truf- 
fles, if you have any, with ſhred Parſley and 
Chibbols, flour it, moiſten-ir with Gravy: 
Then put | your ſmall Dice of middling Ba- 
Con in, and let it ſtew flowly.- Let your 
Sauce be pretty thick and reliſhing. and when 
taken af from the Fire, put in the Juice of a 
Lemon, and let it cool. Make ſome Toaſts 
two Inches broad, and four long, cover 
theſe Toaſts with your Ingredients, dip them 
in beaten Eggs, ſtrew them with Crums of 
Bread, then fry them in Hogs Lard to a 
good Colour. Being fry d, diſh em up, _ 
n hot for a mens dif.” | {5 


2 4 Ragode touch oft 5 90 tas 
NÞ "A K E ſome ſoſt Roes of Carps, blanch 
chem in warm Water. Put in a Stew- 
pam ax melted Bacon or Butter, ſome Muſh- 
rooms, Truffles cut in Slices, and a Bunch 
of Sweet Herbs, fry it a little, ſeaſon it with 
Salt and Pepper, moiſten it with Gravy, let 
it ſtew over a ſlow Fire; when ſtewed, take 
off the Fat, thickening the Sauce with ſome 
T As. Put in your loft Roes of N _ | 
et 


ſeaſon it with Salt, Chibbal, ſome Sprigs 
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let your Ragoult be reliſhing : diſh it up, and 


ſerve it up hot ſor a dainty Diſh. 
This Ragoũt is uſed for firſt Courſes, wich 
ſoft Roes of Carps. To AE the OW 


| ſee the Chapter of Cullis. 


$, turgeon 4 bl Saint 3 E 


OUR Sturgeon. being cut in chick Sli- 
ces, let it ſtew {lowly in Milk and 
White Wine, a Bay-leaf, a little Bacon, the 
whole well ſeaſon'd. Your Slices being ſtew'd 
ſtrow them with Crums of Bread, and 5 | 
them, ſerve them up with a Remoulade. 
Yon may likewiſe dip your Slices of 4 
geon into the White of Eggs to fry, ſerving 
them up on a clean Napkiniwithout 'Sance 71 
Larded Sturgeon. in Fricandas,... _- 


AKE a piece of Sturgeon, lard it with 
middling Bacon, put it in a Stew. pan 
over the Fire, with a Bottle of White Wine, 
Parſley, Sweet Herbs, a Bay-leaf and 1 
Slices of Onions. When your Wine boils, 
put in your Sturgeon, and let it be half done; 


then take it out and drain it. Put in another 


Stew. pan ſome Bits of Veal, ſome Slices of 
Han and an Onion cut in four, moiſten the 


whole with Broth. It being almoſt done, 


jure in your Sturgeon which muſt be before 


il'd a little, and taken out to drain, after 


which you ſtrain off into a Stew-pan the Li- 


quor it was boil'di in, Tn your Veal and 


19 88 Ham; 
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| Ham ; bart talen off che F at, pe: it on a. 


gain, and when turn d to a Jelly, put in your 
Sturgeon, let it glaze on hot Cinders, diſh 


up your Sturgeon, put a little Cullis and Gra- 


vy in your Stew-pan; ſtir your Jelly to 
looſen io then E. the whole with the Tai 
of a Lemon under your bole nk 7 and ſerve 


it 15 3 for firſt Courſe, 


Roaſted E ang.” 


4 AK 7 a Piece of Sturgeon and lardi it 
through and through with Slices of 


; Eel 100 Anchovies, ſeaſon ir with Salt. Pep- 


Spice. Sweet Herbs, Chibbol and 
Parfley. Spit your Sturgeon and beſprinkle 
it with a Bottle of Wine, ſome Butter, Salt 


and Pepper mixt together. Being done, ſerye 


it up hot for 2 . pets a 2_ _— 


de = 00 510 2 
52 - Srargeon ont Solid . #4 inf 


1 FA K E a piece of Sturgeon, the Thick- 


neſs of a Thumb, put it in a Stew-pan 


oP a Bit of Butter, Salt, Pepper. Sweet 


Herbs, Parſley, and Chibbol cut {mall ; ſtew 
it flowly. ' Vour Sturgeon being done take 
it out, ſtrow it with Crums of Bread, and 


broil it. Being broild and pretty well co- 


lour'd, ſerve it up hor for 2 6 Courſe "wm 
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© Sturgeon 
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FSrurgeon after the Dutch way." -  -_ 
FAKE a Sturgeon, cut off the large Scales, 
1 g gut it and waſh it well; put ſome Wa- 
ter on the Fire; which when boiling ſeaſon it 
with Salt, and Vinegar, before putting in 
your Sturgeon; which when done enough, 
take it out to drain. Diſh it up over a Nap- 
kin, to be ſerv'd as a Diſh of Roaſt, with a 
| Sauce in a Saucer. Put in a Stew - pan a Bit 
of Butter, a Duſt of Flour, a little Water or 
Gravy, ſome Salt, Pepper, and ſome Ancho- 
vies Cut {mall ; ; thicken your Sauce, and put 2 
it in a Saucer. 838 OE. 
Lou may likewiſe ſerve up your Sturgeon 
for firſt Courſe in a Diſh without a Napkin, 
putting over it the ſame Sauce, with Shrimps 


 Stew'd Sturgeon after the French Way © 
AK E a Sturgeon, gut it, and waſn 
it handſomly, put a Lump of But- 
ter in the Belly, wrap it up in a Napkin, and 
put it in your Fiſn- Kettle, pouring over it half 
a Bottle of boiling Vinegar: put in it three · 
Bottles of Wine and ſome boiling Water, ſea- 
ſon the whole with Salt, Pepper, Sweet 
Herbs, Parſley; and Chibbol, and let it ſtew 
| ſlowly, Let it be reliſhing and ſalt enough, 
and when ready take it out to drain, and « iſh 
8 — over a Napkin, to ſerve for a Diſh of 
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cc H A P. XXI. 
Oo u Di iſhes of My hee an 


Morilles. 


Ta 2 5 Ragodi of Muſtirooms. 8 
Tl UT your Muſhrooms in Slices, and 666 
1 63 them up with Bacon, or Butter, in a 
 Stew-pan, ſealon -d with Salt and Pepper, 
moiſten them with good Fiſh Broth or . 
thicken it with a Cullis, and ſerve it up. 


N. uſhrooms with Cream and her ways, © 


UT your Muſhrooms into Bits, and roſs 
chem up over a brisk Fire, in Butter 
ſealond with Salt, Pe per, and a Bunch; 

ſtrow them with a Duſt of Flour, and moif⸗ 
ten them with a little Broth or Water: when 
they are done, thicken them with two or 
three Volks of Eggs, mixt with Cream and 
ſeaſon'd with Nutmeg. Keep it ſtirring leſt 


it may curdle, put in it the Juice of 4 | Lemon, 
andſerve it up hor, . 


Fred e NG 


{ AKE whole Muſhrooms, pick cheai 
1 Iand take off the Stalks, then make 
. red Meat with ſome White of Chicken, ot 
with Veal, Beef Marrow, Bacon, ſome Crums 
of Bread boiPd in Cream, Ss two Yolks of 


__ ſeaſon'd with Salt, Pepper, and Nut- 
weg 


_ ; 
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meg; then force your Muſhrooms with it, 
put them into a Baking · pan and ſend them to 
the Oven; being done, diſh them up, ſerve 
them up with Eſſence of Ham or thick Gra- 
vy under them. You may force them with 
minc'd Fiſh, well ſeaſon d, dreſs: them the 
ſame way, and ſerve it up hot with Gravy 
of Muſhrooms under the. 


The way F preſerving Muſhrooms, 
lc K your Muſhrooms, and waſh them 
well, then toſs them in Butter: ſeaſon 
them with all Spice, put them into a Por, _ 
with a little Brine and Vinegar, and a pretty 
deal of Butter over them; cover them well. 
Before you make ule of them, unſalt them; 
they may ſerve with any thing. You may | 
; alſo dry them and pound them: To preſerve 
9 | h . 
them dry and whole, put them to dry in the 
Oven like Artichoke Bottoms after they have 
been blanch'd in Water, keep them in à dry 
Place, and before you make uſe of them, put 
them to ſoak in lukewarm Water. 


| How to pickle Muſhrooms to preſerve them. 
EEL your Muſhrooms, and put them to 
ſoak in freſh Water, warm other Water in 
a Kettle, with a Bunch of Fennel, Bay- Leaves, 
Marjoram, and green Onions; let them have a 
Boil, then take them out and drain them upon a 
Hurdle: when they are cold put them in a Pot, 
with Cloves, Pepper, Onions, Salt, Bay- leaves 
and good Vinegar: and cover your Pot well. 
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and a Stick of Cinnamon; then make a Brine 


them in lukewarm or freſh Water, and Ay 


together, ſift it, then put it into a Tin Pot 
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a La bas 


5 Way to pre _ yy OP Ll, wil 


E1NG well pick'd, you put them into 
T boiling: Water, let them have a Boil, 
then take them out and let them cool, and 
drain upon a Hurdle; then put them into an 
earthen Pot, ſeaſon'd with {mall Onions, Bay- 
leaves. sweet Baſil, Cloves, Nurmeg, Mace, 


with Water and Salt, and let it ſettle a couple 
of Hours, then pour it ſoftly into your Pot, fo 
that this Liquor may drown your Muſh: 
rooms put over them drawn Butter, or good 
Oil. cover the Pot well, keep them in a cool 
Place; when you make uſe of them, unſalt 


ee 5 adam with all forts of Ragodrs. | 


Muſhrooms i in Po wider. 


A K E Muſhrooms, Morilles, or Truffles 
half a Pound of each, pick them, 

put them - dry in the Sun, or in the Coe, 
after the Bread is drawn; then pound it all 


well clos'd to keep its Flavour. Vou may 
uſe it the whole Vear with your Ragodts, ot 
hot or cold Pies. This Powder is very 

to mene a Mona: to Baton: to der 
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 Meftirotms thel. ralian Way: N 


F AKE ſmall Muſhrooms very ſs: 3 
I cut off the Stalks, waſh them well, 
= oat hikes into a Stew pan with the Juice of 
J rwo Lemons, a little beaten Pepper, half a 


Z 
| BB Glaſs of White Wine, as much of good Oil. 


and a Bunch; put all this over the Fire, and 

after two or three Boilings, take it off, let it 

cool, ſerve it up. Theſe ſorts of 3 1% 
may be kept as long as you 1 80 bo 
"ay ſwim in Oil. 1 | 
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Other ee. who! lian J. . 5 
AKE Muſhrooms like thoſe — 
| pick them the fame, put them into a 
Stew. pan with Lemon Juice, a little pound. 
ed Pepper, half a Glaſs of White Wine, 
and as much of good Oil, and a Bunch; add 
to it a few green Onions cut ſmall, then 
put them * or four Minutes over the 
Fire, putting in a little Parſley: cut ſmall; 
take them 0 let them cool, then take ſome 
ſmall Cruſts of Bread, which fry in Butter, 
| waſh a Dozen of Aus ee cut them in 
Slices, put your Cruſts of Bread to your 
Muſhrooms, and diſh them up with Ancho- 
vies over them. Theſe forts of Diſhes a an 
| ſeryed the. _—_ 
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- Other M mr the Italian way. 


- "AK E ſome Muſhrooms, pick them 
well, cut them in four, put them into 
2 Srowipan; with half a Glaſs of Oil, the 
Juice of a Lemon, put them over the Fire, 
toſs them up, thicken them with Eſſence of 
Ham, putting in it half a Glaſs of White 
Wine, and a Clove of Garlick; let them be 
liſhing, and take off the Fat, and put in 
ſome fry'd Cruſts of Bread, ole: auen up, 
and ſerve them up hot. 


Otbert Muſhrooms the nalian Way, withs 4 
n bite Sauce. 


1K them well, and waſh them, cut 
them into Bits, put them into a Stew- 
— with half a Glaſs of Oil, and a Bunch, 
roſs them up, then ſtrow them with a Duſt 
of Flour, and moiſten them with Broth, and 
a little White Wine, and put in a {imall 
Clove of | Garlick, let them be reliſhing: 
skim off the Far, and thicken them with 
three Volks of Eggs, mixt with the Juice 
of a Lemon, a little Parfley cut ſmall, 
and a little Nutmeg, put them upon a Cruſt 
bo Bread | in Your: Diſh, and ſerve them up 
ot. 


ns of >": in 


lick them well, waſh them, and drain 
them, put them into a Stew-pan with 


4 little melted ga a — gr 
ö : em 


1 
the Stalks, with ſome other Muſhrooms, then 


2 
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them wirh Salt, and Pepper, and toſs them 
up; then moiſten them with Veal Gravy, and 


let them ſimmer gently : being done, take 


off the Fat and thicken them Wich a Cullis 


of Veal and Ham. Let your „ 
liſhivg, diſh ie up and lerve it up hot. 


Another way of Delf 1 ing Muſbroms the. 


Italian way. 


pick and waſh them well, and take off 
Stalks, put them into a Stew-pan, mince 


I. VE the Middle ſort of Muſhrooms 
e 


put them into your Stew 


with Parſley 


Green Onions, Salt, Pepper, Sweet Baſil, 4 


Clove of Garlick, a Glaſs of White Wine, 


and half a Glaſs of Oil; put them over the 
Fire, and ſtew them rill they render their 
Liquor, thek diſh them up, pouring over 
their Liquor, ſtrow them with Crums of 


Bread, let them get a Colour in the Oven, or 


under a Stew- pan Cover. 
At another Time you may do them with 


Butter inſtead of 5 and no wins; and 
* Nee up hot. 18 | 


© Ragodt of an, 


Wi. Tire, 
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Ak E Muſhrooms, pick them an waſh 
them in ſeveral Waters, and let them 
| drain, and then toſs them into a Stew-pan 
with a little melted Bacon, ſeaſon them with 
Salt, Pepper, and a Bunch; moiſten them 
with Yeal Gravy, let them ſtew over a flow 
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292 THE MODERN COOK. 
Fire, take off the Fat, and thicken them, 
with a Cullis of Ham and of Veal. i Lex 
Your Ragoiit be reliſhing, ſerve it up hot. 

Cruſts are ſervd up with the ſame Sort of 
Moſhrooms. To do this; take a dry Cruſt well 
chip'd, put it in the Bottom of your .Diſh, 
then pour your S over it, . lerve 
EMS. 225 | n "4 LES, 

- M uſbrooms with 4 I bite — * 1 


AKE Muſhrooms, pick and waſh them | 
well, then put them into a Stew-P 

with. a Lump of Butter, and a Bunch; toſs 
them up: this done, ſtrow them with a Duſt 
of Flour, moiſten them with Broth, and ſeaſon 
them with Salt and Pepper. Let them ſim- 
mer, and thicken them with four Volks of 
| Eggs. mixt Cream, and a little Nutmeg. Vour 
Ragoũt of Muſhrooms being of a good Taſte, 
diſh; it up, putting in the Bottom of your 
Diſh. a Cruſt of Bread, ſerve it up hot. $62] rid 


Other Ragout of forall Muſbrooms. . 


I you cannot get any green Muſhrooms 
you muſt take dry ones, put, them into 
a . with a Bunch, and a little Veal 
Gravy, let them ſte upon a ſlow Fire: be- 
ing ſtewed, put in a little Eſſence of Ham, 
ag ny them with a Veal and Ham Cullis, 
let your Ragotit.be reliſhing, * it WP and 
ſerve it up hot. .. + earl balm 
S850 23 0G) iu 6, 4514, 3 Eg 
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Bagel. of ſmall Muſhrooms the Tralian 
way. 

AK K ſmall Malhrdoms) pick add waſh 

chem well, then put them into a Steiv- 

pan, With a Ladlefull of Oil, and a Bunch; 


_ roſs them 1 put to them a Glaſs of White 
Wine, and 


aſon them with Salt and Pepper, 
and let them ſimmer, and be of a good Taſte. 
Your Ragout being done, put in it the Juice 


of a Lemon, diſh it up, and ſerve it up hot, 
with a Cruſt of Bread under it. - 


At another time you do your Noa 
in Oil with green Onions, ' Parſley cut ſmall, 


with Salt, Pepper, the Juice of two Lemons, 
and toſs them up, till they render their Li- 


quor ; Fur in a Glaſs of White Wine, and let 


them cool; ſerve e We w ith e _ 
beer e of Bread, 7 ths 


2 
Ta 


3 N 9 B 


4A v T them in Slices, waſh ene in 10 E58. 
ral Waters, toſs them in melted Bacon or 


— and a Bunch; ſtrow over them à Duſt 


of Flour, and meisten them with a little Broth, 
ſeaſon them with Salt and Pepper, and let 
them ſtew. Put in two Spoonfuls of White 


Cullis, if you have any, thicken your Sauce. 


with Volks of Eggs, mixt with Cream, a lit- 


Nn 


tle Nutmeg and Parſley cut ſmall. Let your 
Ragout be of a good Taſte, take a round 
Cruſt of Bread, and rub it with good Butter, J 
and brown it before the Fi ire; then * it in- 


„ "0, 


— 


vor TR MODERN'COOK. 


ko your Difh, with TP a over it, + And 
ſerve it up hor. 


 Fire'd Aale, THAW. 


—— * K E fome Morilles, cut off the Ends 
of the Sralks, and put them to foak 


in Water, to take our the Sand; make a 
ſmall ſtuffing with Whites of Fowls, a little 


boil'd Ham, a few Muſhrooms, and green O- 
nions cut ſmall, a little blanch'd Bacon, fome 
Beef Sewer, ſome Volks of raw Eggs. a ſmall 
Crum of Bread boiPd in Cream, all minced to- 


-gether ; ſeaſon it with Salt, and Pepper, and 
pound it; then ſtuff your Morilles on the 


ſide of the Stalks. Line a Stew-pan with Sli- 


ces of Bacon and of Veal, ſeaſon it with Salt. 


r, Sweet Herbs, fine Spices, and Oni- 


ons cut in Slices; place in it your forc'd Mo- 
rilles, ſeaſon them top and bottom alike, lay 


over Slices of Veal and Bacon: then put 


them into the Oven, or under a Cover, with 
Fire under and over. 
out, put them to drain, and diſh them up 


When done, take them 
over ee of er and ſerve. them: "Y 


Bot. 


 Morilles the Iralian Wa PI 


_ 2 "A K E ſome Morilles, cut off the ade 
put them in Water, waſh them well, 
cur them in four, take them out to drain; 


then put a Lump of Butter, with a Bunch, 
and your Morilles into a Stew - pan: toſs i 
Pp? then put ann as Flour, and moiſten 


it 
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it with Gravy and a Glaſs of White Wine 

adding to it a Clove of Garlick ; being read 

to ſerve up, thicken your Ragodt with a 1 : 

Cullis, and a Spoonful of Oil, and Lemon: 
Juice which laſt muſt prevail. Let it be of 


| a good Taſte, di it up with a 9 ol e | 
| under oro _ . Te (2 44 ©. 8 


| F Dise es, e TAS 
20 Mers, and Muſcles. fo 


A uno Dih of Sarl with „ . bit 
* : lic. Ea ond 

| 70 UR Crawfiſh being boibd in n Water, 
| ick the Tails, and take off. their 
1 tall laws, but not the great ones, of which 
you take off the Shell on the Top: then 
docs up your Craw-fiſh in a Stew · pan, with 
a little freſh Butter, ſome Muſhrooms and 
Truffles, moiſten them with Fiſh- broth, and 
| two or three Spoonfuls of Craw · fiſn Cullis, 25 
let them ſtew on a flow Fire. Being ready, 
A — the Sauce with two Volks of Eggs. 

mixt with Cream, and ſome Parſley cut ſmall. 
Let your. Kere = ere , and Jeeps it 
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"tbe nalen 

AKE ſans Craw- fiſh, and ant them 
in two alive, put them in a Stew- pan 

— couple of Glaſſes of Champaign, - or 

other White Wine, two Spoonfuls of good 
Oil, two Cloves of Garlick, a Sprig of Sweet 

Baſil, with Slices of Lemon, ſome Salt, Pep. 
per, Chibbol, and Parſley cut ſmall : put 
all this over the Fire, let it boil and be te- 
liſhing. When done, take out your Baſil, diſh 
up your Craw-fiſh with their Liquor over chem, 
the Juice of a Lemon and a little Eſſence. 

This Ragout is ſerv'd up for a dainty Diſh. 
If your Sauce is not ore neo let it boil 

4 ICE on a N Fire. 1 


ande dainty, Diſh of 3 h 60 1 ks 
9117 9 Ar lian May.) 0-7 7415 14.348 
TAKE: your ſmall ſort of Crawl 
1 waſh them, put them in a Kettle with 
Salt, Pepper, Cloves, an Onion cut in Sli- 
ces, a Lemon ſliced, with two Glaſſes of Wa- 
ter. Let this boil together, and as ſoon as 
ur '/Craw-fiſh- have chang d Colour, take 
them out, take off the ſmall Claws, pick 
their Tails, and take off the great Shell up- 
on the . 9 the great Claws Fen 
ing to the Body. Your Craw-fiſh being fo 
pick*d, mix Parſley” with Chibbol, ſcrap'd Ba- 
con, Muſhrooms, Sweet Herbs, fine Spices, 
Paley n and ae, Put all this i in the n 


* we 


it, with the Tails towards the middle; then 


00 on with one laying over the other till your 
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of your Diſh, placing your Craw-fiſh round 


place more Craw-fiſh over the Firſt, and {i 


Diſh is cover'd round with your Crap fill. 
put over them ſome Oil with pounded Pepper, 


and Crums of Bread. Let them be bak'd, then 


drain off the Fat, ſqueeze the Juice of a Le- 


mon over * and n enn n. he Te 
h a dainty Diſh. ' TEST; + i 


9817 7 r 2 tb Saint Menchoul', * 


29q5 &.& * 


take of the ſmall Claus. Wes the Shell 
on their Back, clean them well. Then break 
their great Claws, without parting, them from 
the Body, place them in a Stew. pan, put in 
it Parſley, Chibbol cut ſmall, Sweet Herbs. 
fine Spices, Salt, Pepper, Muſhrooms; and 


Truffles cut ſmall: pour over this melred But- 


ter, mixt with Lemon Juice, put it oyer the 
Fire, make your Craw-fith-reliſhing, then take 


them our, place them in a Baking· pan over 
ſome Slices of Bread, ſtrow them with Crums 
of Bread: put them in the Oven, let them 
be colour'd, diſ them up. with a Leman 
Juice over chem. ſerve am e het, for a 
| ty Diſh.,, 194: 5.5334 dato A by 2915 H 


＋ * 


Crau 22 Greſe's another pe 


OIL your Craw-faſh ĩn a Kettle, TR | 
them with Onions; Chibbol, Parlley, 
Sweet Herbs, a little Water and a Daſh of 


W ä Vinegar. 
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Vinegar. Being done, take off the ſmall Claws, 
put them in a Srew-pan : keep them warm, 

make them reliſhing, ſtrain off the Liquor, 
pour it over them, diſh them — b d ſery 
them "op" hor — a ain ee '- Ait 


Laber. 1 = 


5011 aegis in Water abies: Salt. half N 
an Hour on a brisk Fire. Being done, 
* them off, let them be cold. Then i 
off the ſmall Claws and break their great 
ones, open your Lobſters in the middle, lay 
4 folded Napkin into your Diſh, put your 
Lobſters over it with their great Claws round 
them; garniſh your Diſh with - cee _ 
ferve it up” for a little dainty D Diſh. . 


Lob ſters the Italian . 


WAK ofthe ſame fort of Lobſters, and 
3 boil them as thoſe before: take off 
the Fleſh both of the Body and great Claws, 
Loreal cut it into Slices. Take a Stew-p 
put in it a bir of Butter, with ſome Chibbol, 
1 Parſley, Muſhrooms: and Truffles cut ſmall, 

; toſs it up; then put in it your Slices, moiſten 
it with a little Gravy, and a Glaſs of Cham- 
paign; ſeaſon it with Salt, Pepper, Sweet 
erbs and a Rocambole: let it ſtew ſlowly. 
Let your Lobſters be reliſhing, and put a 
Spoonful of good Oil, and a Lemon Juice 
into your Sauce, thicken it with ſome . 
| lis, and ſerve it — 5 hot for a 1 Diſh. 


Lol 


Sat waa > 5 =»; 


Fleſhin Slices, you may mince it, ſeaſon it, 
and toſs it as before, then thicken it with a 


Red Cullis made with es Shells of Your 
| 1 


take off t 


Shell. without breaking it; and *** take 


Tos MODERN) TITTY . 299 
eee 


Cave ou our Lobſters as — cutting 5 


the Fleſh in Slices, and toſs it up. 


Pound their Shells very fine to make your 
Cullis the better, then make your Cullis of 
them, ſtrain it off, and thicken your Ragoir 

of Lobſters with it. 1 


At another time inflead of cutting the 


You may likewiſe 4 your Lobſters either 
in Slices or minced with a White Sauce, as 
_ of Craw fiſh with 2 Red Sauce. C96 |. 


4 Crab. 
YOIL- your Crabs ale Abe bak a an 


Hour, in a Kettle with Salt and Water. 


Being boil'd take it off, let them be cold, then 


take off their great Shell, to open them, and 


put it on again, break their great Claws and 
little ones. Put a folded N 
kin in a Diſh, place in the middle your Cra Crabs 


with the old Claws round them. Gar- 


niſh your Diſh with Parſley, and Qs it * 
for a mall dainty Diſn. 


f i] 


Crab. ſiſb aft 7 the Eogliſh F his 


OUR Crab-fiſn being |boiPd, as als 
preceding ones, take off their great 


out 


fn 
i 
11 
1 
{ 
} 
' 
{ 
uy 
| 
|| 
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out both the Fleſh of their Bodies and great 


Claws, which you'll mince well. Then you'll 


take a Stew-pan and put in it a bit of Butter, 
with ſome ſhred Chibbol. Parſley,” Muſh: 
rooms, and Truffles, if you have any; 

theſe Things a little on a Stove, and thi 
put therein the minc d Crab-fiſh, with ſome 
Salt, Pepper, Sweet Herbs, and half a Glaſs 
Full of White Wine. After which let the 


whole be ſtewed, very ſlowly. : and this be. 


ing done, thicken the Sauce with a bit of But. 
ter dipt in fine Flour, or with ſome Cullis. 


This Stuff being reliſhing, mix the Juice of 


a Lemon therein, and with it fill the Shells 


of your Crab-fiſh. Then place theſe filled 
Shells in a Baking-pan, throw ſome crumm'd 


Bread over them, and let them be colour'd 
in the Oven, or on and under ſome Fire. This 
8 170 done ſerve it for a little un Wo 
o U R Oyſters being opened, put "dw 
ina Se pan with their Liquor, blanch 
them, then take them out one after another. N 
cleanſe them well and put them in a Diſh. 
Blanch.ſome Muſhrooms and Truffles in But- 


. Ragodr of . lere, Sa. 


ter, moiſten them with Gravy, thicken the 


Sauce with a Cullis of Veal and Ham; then 


| in your Oyſters, warm them without 


oiling, let your Ragout be 8 and 
Ae it .es for a dainty Diſni. 
Ph. make uſe fas Ragod 


7.6 oneſes 3 with, C ters. 


for al 


Orher 


tle le Parley cut mal, ſome _— 2 over 


* H E M OD! © 
» 57 mtg A © ib "A 
ES Other Ragods of Ma l 130 3 h 
PEN your Oyſters and blanch them 
in their own Liquor, without boiling 
them; then take them out, cleanſe them, and 
t them! in a Diſh, | Blanch dome Muffe 85 
with freſh Butter, moiſten them with Cul- 
lis, warm your Oyſters in it without boil- 
ing them. Your Ragoũt being reliſhing, diſh 
it up, and ſerve it up hot for a dainty Diſn. 
This Ragoùt may be uſed: with all forts of 


Courles of Fiſh wit | Oyſters... + 4 9953117 189A 


e Ragott with Ge | in q 
| 0 UR Oyſters being opened, drain 


them over a Sieve, put a Diſh un- 


der to receive their Liquor. Melt ſome freſh 


Butter in a Stew. pan, put in it a Duſt of 


Flour, keep it ſtirring till it be brown. Moi- 


ſten it with a little Gravy, put in it ſome 
ſmall Cruſts of Bread, together with your 
Oyſters ; tols it up. ſeaſon it with Pepper, 
Parſley, and whole Chibbols, and put in ſome 
of their Liquor with ſome Fiſh-Broth. Your 
Ragout being highly reliſhing, ſerve” it up 


hot for a dainty Diſh. This ſort of Ragoũt 


muſt be 12 boy dene wer em ary Nene e 5 


wat! not boil.” „ ite 


VPE N your rap — and broil cen in 
their Shells, put in ſome Pepper, a J it- 


the 
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hot for a dainty Diſh. 


A FAKE a Stuffing with Eel, a dozen 


zes THEMODERN COOK. 


the whole ſoine grated Bread. Serve it up for 


Cath Oyfters in a Stew-pan., 
NET a Silver Diſh or a Baking-pan, rub 
I the Bottom with Butter, place in it 
your Oyſters, ſeaſon them wirh Pepper and 
arſley cut ſmall, put in it half a Glaſs of 
Whice Wine, lay over Butter cut very thin, 
ſtrow it with Crums of Bread. Cover your 


\ Diſh, and let them ſtew with Fire under and 


over till they are colour d. Being ready, take 
off the Fat from yur Oyſters, cleanſe the 
Border of your Diſh or Pan; and ſerve it up 
_ Oyſters wich Parmeſan Cheeſe are done 
after the ſame manner, ſtrowing over them 


E lome of this Cheeſe ſcrap d, inſt ad of Bread. 


Fur Oyſters. 


15 


of blanch'd Oyſters, a little Parſley 


and Chibbol, Muſhrooms, Sweet Herbs, fine 


Spices, and good freſh Butter, Crums of 
Bread boiPd in Cream, with a couple of Eggs; 
ſeaſon the whole with Saltand Pepper, mince 
it, and pound it. Put ſome of the minc'd 


Meat in each Shell with an Oyſter in Ra- 


ollt over it. Put again over each Oyſter 
ſome of your Stuffing, colour them with 


beaten Eggs: pour over each Oyſter ſo ſtuff 0d 
melted Butter, with Crums of Bread. Then 
put your Oyſters in the Oven, let them be 


3 well 


z THE MODERN COOK: 30 


well colour'd, ſerve them up hot for a dainty 
Diſh, 0 or to garvilh a Courſe Wich. 


 Fryd Ovfters... Sole We 

AKE Oyſters open'd, drain chem on a 
Sieve, then put them in a Diſh, or 
in a a Stew-pan. over the Fire with Pepper, a 

couple of whole Chibbols, a Bay- leaf, a 
little Sweet Baſil, an Onion cut in Slices, 
half a Dozen of Cloves, and the Juice of 
| two Lemons, ſtirring them. Make a Paſte 
with fine Flour and Beer or White Wine, 
ſcaſon it with Salt, and the Yolk and White 
of an Egg, and a little Oil, ſtir the whole 
together, and let your Paſte be neither too 
thin nor to thick. Being ready to fry your 
Oyſters, take them one after another out of 
their pickled Sauce, and lay ing themt odrain 
over a Linnen Cloth, put them in your Stew- 
n and fry them in drawn Butter. Let them 
2 a good Colour, and ſerve them up for 
a dainty Diſh, on a folded Napkin, with fry d 


Parſley. —_ _—_ be m ne in 
1 Lard. 


Ovfters the Mafcovite Way. 


Y = Oyſters being opened, put in 
each of them a few Sweet Herbs, Parſ- 
, Chibbol, and Sweet Baſil minc'd, with 
8 and a Daſh of White Wine. Then 
cover them with their Shell, put them in a 
Baking. er. with Fire under and over. Being 
_ ve them * hot for a dainty Dith., p 

orc'd 
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OUR Oyſters being open'd, blanch 
them. Mince them with Parſley, Chib. 


bot, Anchovies, and good Butter, Crums 
of Bread dipt in Cream, with two or three 


Volks of Boos: ; ſeaſon. the whole with Salt, 


Pepper, an 
tar, then fill your Oyſter-ſhells with your 


fine Spice; pound it in a Mor. 


Stuffing, ſtrow them with Crums of Bread. 
Let them be done in the Oven, and ſerve 
mew 93 without ne... Welles 


510 Oyſters on ene 15 


UT in a Stew-pan a bit of Butter, n 
Chibbol, Parſley, and Muſhrooms, cut 
mall: roſs them up, put in your Oyſters, 
ſeaſon them with pounded Pepper, Sweet 
Herbs and fine Spice, and put a Duſt of Flour 


over them, put them on a Silver or Wooden 
Skewer, put ſome Muſhrooms between each 


Oyſter. . Your Skewers being filled up, dip 
them in Crums of Bread, and broil them. Or 
otherwiſe you may dip them in beaten Yolks 


of Eggs, ſtrow them with Crums of Bread, 
and * them to a good Colour. x: 


"Onbbers.i in Shells. . 


5 1 A NC H ſome Parſley, Chibbol 25 
J Þ Muſhrooms cut ſmall, with a bit of But - 
ter: then put in your Oyſters, ſeaſon them 
with pounded Pepper, Sweet Herbs and Spice: 
. 5 80 * into Silver Shells, if you have 
any, 


H MODERN COOK. a5 
or other Shells with Crums of Bread 
them, and put ſome Butter over it, then 
let your Oyſters get a good Colour in the 
Oven, or with Fire wider andover. Then hy I 
him} in their Shells into a Diſn, with ſoms 
Lemon Juice over F ſer ve them up 
hot fora _ Diſh. - Zone 4 11 4 ; oh 20 * 
n 
4 "fall. Loaf TI Gerte, ; 7 — 1857 
PAKE: ſome - Chibbols, \ Parfloy;y and 
Muſhrooms cut ſmall 3 toſs them up 
with a litt le Butter. Then put in the Oyſters, 
ſeaſon them with pounded Pepper, Sweete 
Herbs, and all Spices, ſtrow them with a Duſt 
of Flour,” add a little Cullis or Eſſence, then 
take your ſmall French Loaves, make a littie 
Hole in the Bottom, take out rhe Crumwit! * 
out hurting the Cruſt. then fill them With 
your Oyſter Ragout, ſiop the Holes with the 
Cruſt taken off. Place your Loaves ſo filled 
in your Diſh, with a little Cullis or Gtavy 


over them, let them get 4 Colour in the O- 
ven: ſerve them up hot ton a daind) Pik. | 


3 


4 Np” is | 
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„ en Ragoit of 1 Muſes . . hos. 
OUR Muſcles being well waſſ'd ;and | 
J *ferap'd,” blanch 0 in freſh Butter, 


ſeaſon them with Salt, Pepper, Parſley, Chib: 
_ Raſpings of Bread, and a Daſh ke: Vine- 


When your Muſcles are done enough, 
. them up hot for a —_ Diſh. 


F 3», $ — 
AN | a : 
* 75 * 
# .. % * * 4 1 ˖ 


[ 


yes. THE MODERN cook, 


A Ragost of Muſcles with a white Luce. 

AK E your Muſcles out of their Shells, 
blanch them in freſh Butter, with Parl. 
3 and — een cut 3 then ſeaſon 
them wi Alt Nutmeg; f 

when their Liquor n belle ſhort, — 
with; Eggs and a Lemon Juice, and ſerve up 
this Ragout hot for a dainty Diſh. 

A Ragodt of Muſcles with a bln = 


is made after the ſame manner, dei Gr 
cles being blanch'd and moiſten? ich Gr 
of Alen, 


N 

oF tnother Rags 0 
FALE ANs E your Muicles, put them in 3 
3 Stew-pan on a Stove till they e 
Tate them our, take their Shelis off, | and keep 

their Liquor. Then blanch them in Butter, 
mall Muſhreoms, and a Bunch of Sweets 
Herbs, ſeaſon'd with Pepper; moiſten the 
whole with ſome Veal Gravy, flew it on a 
flow Fire, Your Sauoe being done, take off 
the Fat, and thicken it with Cullis of Veal 
and Ham: Then put in your Muſcles with 
ſome of their Liquor, and put them on hot 
Oinders, do not Jer it boil, and let your Ra- 
goũt be reliſhing. Being ready, diſh it up, 
and ſerve it — far a dainty Diſh. This 
R. ue is od wich Abend of Diſhes, 64, 


Anot ber 


* 
— 
* 
8 
* 
7 
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4 Another Ragout of Muſcles. 
s "OUR Muſcles being cleanſed, open- 
{ ed, and taken out of their Shells, toſs 
a up ſome Muſhrooms in Butter, then put in 
d your Muſcles with a Bunch of Sweet Herbs, 
it moiſten your Muſcles with half of their own 
Liquor, and as much of Fiſh Broth, add 
P ſome Parſley Shred ſmall, and ſome Pepper. 
A Being ready, thicken your Ragout with Cul 
pl lis of Muſcles, let it be of a high Reliſh; 


diſh it up, to be ſerved up hot for a dainty 
Diſh. The fame Ragout _ be W's for 
en with Fiſh. - 


| The End of the Third Volume. 
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Coney! of ee the ee W ay. 


UT your Apples into. Halves, put them 
ia a. Silver Flate or Diſh, ſtrow Sugar 
under and over, ler them, ſtew gently : they 
| aſt not boil ; put Fire under and over, till 
tl Sugar is pretty brown, and turn di in- 
| ” Caramel: ſerve up your Se as 
bot as -poſlible. . If you . ſtew. your Ap pple 
in a Baking- pan, take them out 
and put them iu a Diſh. Thele Apples are 
ſtew'd in the ſame manner whole; being hol- 
low'd in the middle and the Core taken our, 
putting into them a little Sugar or 13 * | 
, Carpet. or other 333 Yo! 


” n 2 
PERL 
N „ eee OY 
. OE TOA dT I IE * 


1 
ee eee INE 2 * pn, ee rr IS GL pens Wet a OG 


alſo cut ſmall ſome Apples, add to them a 
little Sugar, raſp'd Lemou-peel and a Duſt of 
pounded Cinnamon; this being well mixt to- 
gether, fill therewith your Apples, and ſtew 


3 


them the ſame as thoſe before. OE 


Compdte of Apples in Fell). 
UT golden Pippins into four, pare them, 
take, out the Core, put them into freſh 
Water, together with the Parings. Cut four 
or five Apples into bits, let them ſtew well in 
two Pints of Water, ſtrain them off in a Sieve 
or Linen Cloth: then put half a Pound or 
three quarters of a Pound of Sugar into that 
Water, put it over the Fire, then put in your 
Quarters of the Apples pared and ſugar'd, 
but let them be not too much ſtewꝰ'd, leſt 
they might turn into Marmelade; when they 
are ſtew'd enough, take them out one after 
another, and drain ſoftly off the Liquor be. 
' tween two Spoons, and put them in a Plate 
or Diſh. Then par your Syrup over the 
Fire again, let ir ſtew ſoftly to a Jelly: Be. 
ing done, let it cool a little, and ſtir it well 
with a Spoon, and cover it with your Apples, 
and fo they will keep five or ſix Days you 
may alſo add ſome Lemon-peel cur as thin 


28 a Hair. 


 Compore of Apples d la Boillonne: 
TAKE what quantity of Apples you 
1 pleaſe, cut them in two, pare them, 
and take out the Cores. Place them in 4 
: "1 ; "ew 


.. 8 
. 
r 


a Diſh or Plate, put them over the Fire and 


let them ſtew, and when the Liquor is al- 
moſt boil'd away, take them out, and ſerve 


them up. 


Compote of Quincer. 


F you will have them red you put them 


into a Jelly. Cut two Quinces into pie- 


ces with the Parings, the Kernels, and Core. 
The Quarters you need for your Compore 


are pur into freſh Water, and the Parings by 


themſelves : then boil all well together: Be- 


ing done, ſtrain off in a Sieve or Linen 
Cloth, the Liquor, as much as poſſible; 


put it in a Stew - pan uſed for Sweet-meats, 


and blanch in this Liquor the Quinces that 
are pared, till they be done. If your Quin- 
ces are large, you take but four or five, but 
if ſmall, nine or ten. Then add two Pounds 


and a half of Sugar, and let them ſtew o- 
ver a gentle Fire, that they may be red. You . 


ſtir up the Syrup when they are pretty red: 
then diſh them up and cover them with Jelly. 


If they are made for keeping, they mult be 
more ſugar d. i 0p HON 


To wal Populo. 


OPULO is à thin and light Roſaſoly 


very fine and ſweet to drink, and is 
made after the following manner. Take 
e three 


Stew pan. To about eight Apples put a Bot- 
tle of Water and ſix Ounces or a Quarter 
of a Pound of Sugar: cover them well with 


b - 
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three Pints of Water, boil it, aud when · cod 
again, put in it a Pint oficlarified Sugar, half 
a Glals of Eſſence of diſtill'd Anniſèed, as 
much Eſſence of Cinnamon, aud a very lit. 

tle of pounded Musk and Amber prepard, 


and which muſt be hardly perceiv'd. And 
thus they make the true Populo, obſerving 
farther, as with all other Roſaſolis, not to boil 
the Sugar too much in elarify ing it, becauſe 
it will turn candy'd in the Roſaſoly and 
make it darkiſh, The Populo of Marſeilles 
is ſubje& to Corruption, becauſe it is made 
with cold Water. inſtead of . ben d. 


ve ©} 


The way of clarifying Sugar. . th 
Dimake: the foreſaid Liquor the eaſier 
and more perfect, I thought proper to 
Mew how the Sugar ought to be clarified. 
Put in a Stew. pan uſed by Confectioners a 
Quart or three Pints of Water with the 
White of an Egg whip'd up being cold, that 
it may not mix with the Water: then take 
ſix Pounds of Sugar or Lump- Sugar, but ra- 
ther the finer ſort of Sugar, (for the finer the 
Sugar che clearer and better is the Liquor.) 
Put the Sugar broken into Lumps into Wa. 
ter over the Fire to melt: let it boil, but 
when it will run over, quench it now and 
then with a little Water till it comes to three 
Pints or thereabout, which you ſtir ſeveral 
times to Keep it from running over. This 
done and having had ſome Boils, take it off 
I from the Fire, and ſtrain off in a Sieve; then 
- * you 


£ 


1 ä PE 285 


AP NHENDIL X. 


you may uſe it when you will; make ſome 


Liquors:\ I you will make a greatep Quan 


tity, take two WAY] 85 n 
in nnn n 0 


5 38 
8 23 * © 


7 pee 
with,the. pounded Sugar, which will have 

a better eſfect in the Liquors than any 
art hen Tygredzents the may; be put in. 
AK E ſour Grains of Amber and two 
Grains of Musk, with Sugar the Bigneſs 

of an Egg, pound all well together in a Mor- 


tar, till it is as fine as Flour, then wrap it up 


in Paper very cloſe, leſt it may loſe he as 
and it may be kept a long time without ſpoil- 


ing, aud may ſer ve to perſect the 9 you 


make; and you take a greater or leſſer quan; 
tity of this re eee peaks. ebm - 
CT of Liquors: \ | 


 Compote of IWinter or FORTY Pears. 190 


0 £ 
4 


„ what Quantity f * you 


pleaſe, cut them in two, ſte w them till 
they are done, then pare them, take out the 


inſide, and put them into freſh Water: then 


drain them, and put them into clarified Su- 
gar, let the Syrup go over them, add ſome 


Lemon, or a Slice of a Lemon, after. you 
have taken off the Rind,. This. Compdre. is 


ſery'd'upibot as well as cold. If you have a 
2 to make it of a red Colour, on need 
but put into it a little prepar d chene 


ww a Glaſs of ee 


bd ad Compote 
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. of Pears 4 la Braike.. 


0 your Pears 4 la Braiſe, but take care 

they bg not too much done; being 

done —. take off the Parings, and put 
Ne in clarified Sugar. At another time, in- 
ſtead of we them into the Syrup, you 
need but itrew them with pounded Sugar. and 
ſerve them up hot. Compòtes of Quinces 4 
la Braiſe are done after che ſame manner as 
_ thoſe. of K 1 


8 umpldte of a 


"A KE ſome Pears and cut them in two, 
and having ſome boiling Water on the 
Fire, put them in, and being half done, take 
them out, and put them into cold Water; 
then pare them and take out the Core. Then 
put them in ſome clarified Sugar, with a Slice 
or two of Lemon to give them a Taſte, and 
to keep them white. 
You may make it of Red Wine allo, or 


elſe ſome Cocheneal to colour i it; 


47 ompite of | Brathes Grille. 


PA K'E your Peaches and cut them in 
two, take out the Stone and pare them, 
and put them blanching in boiling Water, and 
let e take but one Boil, or two at moſt. 
Then take ſome Powder-Sugar, to the Quan - 
tity of your Peaches, and put it into a pre- 


| en Pan, and pat. in 1 19 55 N with 
A 


"'s i 
4 
* — 


6 


A Pp Pp E N. D 1 158 i 7 
| alittle Water juſt to melt the Sugar, and put 
it over the Fire, and take Care they do not 
burn, and turn it upſide down, and Erben it 
hot or cold as you think proper. 


| Comp ore of Apples the Portogu eſe c WW, 2. 5 


AK E ſome Apples and. take. out the 
Core, and prick them with the Point of 

a Knife, aud put them in aDiſh, or Patty-pap,. 
and put ſome Sugar inthe hollow of your Ap-. 
ples, and a little Water at the Bottom of your. 
Diſh, or Patty-pan, and put them in an Oven, 

or Burch Oven, and you may put in ſome A- 

pricock Marmelade. They may alſo be done 

cut in half, and put into a Patty - pan, with 
half a Pint of Wine and ſome Sugar, and 
a little Lemon: peel, and when they have 
taken Seen. ſerve them up hot. 


e 


Compare of 4 [pples. 1: TS 

UT. your Apples i in two. and take out the 
Core, and prick the Skin with the Point 
of your Knife, and put them in a Pan with ſome 
clarified. Sugar, and the Juice of an Orange, 
and let them boil, and when done, put them 
handſomely in the Diſh, and put the Sugar o- 
ver a boiling. then ſtrain it and put ir over your + 
- Appies;, it muſt be a little ſtrong and clear. 

Jellies of his Currants are done the lame | 
Way. . 

Vou may alſo, if you pleaſe, Grad 8 3 
| Skins through a Strainer, after having ta- 
ken Foe Juice out, and put it to ſome cla. 
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| Compite of G00 
A K E. out 
in clean 


D Y hut 
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be not too 
Jar, and ſerve 11 55 
e the bettet, being done 0 
efore. 15 1 


| ' Compote 57 chere. = 
ur the Ends of the 
111 errys, df 4 equal L 
e clarified age .ahd g 


he .Stones, then, put them 
pe take them out to 
ein in ſome clafified Sugar, 


or two, then take” them” b 
cool, and put them in a Plate, or Compote 
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ive Etz wet 57 
and let them 


ot, and ſome 


well ein a 


e clatified Su- 
ive dem a Boil ot two, then let 


diſh; them üp handſomly; 
850 oder ide, 


vberrles are 


ade 


Jelly of Ciir- 
65 the fame 
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2211 71's ar det] ban 
Cenpbte of Pears the . May., 
AKE your Pears, pare them, and put 
half your Parings at the bottom of an 
arten Pon Then put im your Pears) with" 
two Glaſſes of white Wine, ſbme : Sugar, 
hole Civhatdn;/and ere 1 the) 


0 par 
15 s "fox the hon = 85e ot fix — 6 ä 


whetr 2 — 1 1 Kere lerve. them 


whole. . bb e 
5 id 

e Curran . uc 
T ada ** ane rom the 


* Stalks, then put them im a Pan, and 
let them boil ue” je Juice may corije out; 
then! put them on 4 Strains or in a Bag, that 
the Juice may fun from the Stones and Skins. 
then you muſt put them over the Fire agairi; 


to clarify. Then you muſt take and e. 


ſome Sugar, almoſt to Candy, and put id 
yout Juice of Currants: your - Juice! moſt 
e pretty ſtrong in 77 clarified Sugar. tha 

it may taſte of the Fruit, and let it boil a 


little, wich the Juice in it, then skim it, and 


take the reſt off with P aper and put it inte 
your Pots to keep. And * — are coſd, 
you'll cover hel re ſome Paper dippꝰ'd in 
Brandy, on the top of your Jelly, and tye 


1 che brine forge ſtrong Pape, and fee that 
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you tie it cloſe, and keep it in on Place, | 
= Mt: of m * 1 


a eee Mees Riis, 

7 0 make Savoy Biskets rake every chica 
1 in the following Porportion. Put 
wreivo Eggs in one Scale, and in the other 
the ſame Weight of Powder: Sugar, as Eggs, 
which Sugar muſt be of the fineſt ſort, and 


ſtſted through a Sieve. Take your Sugar and 
ſive Eggs out of the Scales, and in Place of 
the Sugar put ſome Flour, the Weight of the 


Seven Eggs remainin ng + this done, beat the 
White of your Eggs, ſo as to make them like 

Snow. When beaten, put the Volks therein, 
continuing to beatthe-whole together. Then 


put in your Sugar, and a little while after 


your Flour, with a little raſp'd Lemon- peel. 


Get in readineſs ſome Paper or Patty- pans 
the Bigneſs you pleaſe, and having butter'd 


the inſide of them, fill them half full with 
your Compoſition, powdering them on the 


: Top with fine Sugar. This being done, let 


your Biskets be bak'd, taking care chat Jour \. 
Oven or F ield. oven be not too hot. e 
g f 45 „ 
Lore | Bitter Almond Pickets. 
2 'C- A LD, peel. aud wipe ſome Almonds 
with a Napkin. Then pound them, put- 


ring i in now and then the White of an Egg at 


once. In a Pound of Almonds you put the 
Whites of a Dozen of Eggs. When pound- 


r put ſome Powder Sugar therein, and to 
| mix 


95 : 
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mix the whole together pound it a little more. 
: Then ſhape ſeveral little Biskets on Sheets of 
Paper, making ſeveral little Lumps the Bigs 
=_ ph of a Button. If your Compoſition 'be 
too thin, thicken it with ſome more Sugar. 
Let theſe Biskets be bak'd either in the Oven 
or in a Field oven. Obſerve that your: Oven 
be leſs hot than for Savoy Biskets. You may 
bake your Almond Biskets aſter Spring ras. 
ken the Savoy Biskets out of the: Oven. 
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AMarchpanen. 


OME Sweet Almonds being prepar'd as 
the aforeſaid, pound them as much as 
poſſible, moiſtening them with Whites of 
Eggs. Being pounded, put therein a very 
little Sugar, with a little raſp'd Lemon: peel 
and Cinnamon powder. Then make with 
your Almond Paſte ſeveral little Rings the „ 
Bigneſs of one's little Finger. This done dip 
them in beaten Eggs, and then in Powder · Su- 
gar, placing them one by one on Sheets ot _ 
Paper. After this let them be bak'd as is ſaid 
about the Bitter Almond Biskets, taking care 
that they be not too high colour e-. 
Another time you may 2 the ſame Paſte 
through the Syringe on the Paper, in what 
Shape you pleaſe without putting Sugar o- 
ver ill. 
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7 CALD: ſo - A Almonds-and Piſtachoes, 
dry them very dry and hard, and cut 
þ at little Slips, which you have in Rea- 
dineſs, get alſo ſome preſerv'd Lemon and 
| Orauge pe el cut in little Bits, with ſome 
criſpd Orange - Flower. Beat ſome Whites of 
Eggs, and put ſome Sugar in with the aforé- 
ſaid Things, mixing the whole together. Then 
make with this Compoſition ſeveral Drops 
the Bigneſs of a Walnut on Sheets of Paper, 


and let them be bak'd, ae care pay 1d 


be nog too o brown. 4 1 


1 Cheeſe: in os 3 


3 75 011. about two Quarts of Cream, with 
D ſome Sugar, a Stick of Cinnamon, and 
a 4 Couple of Volks of beaten. When 
boil'd, put in a green demon · pee el. The 

ſtrain it, and mix ſome Orange -F. lower-Was 
ter therein. Take care it be reliſhing, and 
that the Sugar prevail. Being grown cold 
put it in a Veſſel, which cover top and bot -· 


tom with pounded Ics. and: Salr mixt * 
tber. A 117 3c: Hos 


notes time you n may put i in | this dream 
—_ pounded Piſtachoes, without boiling 
1 ſtraining the whole through a Sieve. 
You may likewiſe. boil with your Cream 
either ſome Chocolate, ſome Coffee, or ſome 
"ts ſtraining it through a Sicve. i 
Vou may make Canelons with this Cream. 


How 
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How to preſerve Lemons, Oranges, Cedras, 
5 „ 8 and Ber gamot. I CO hs 
TURN and Pare your. Lemons; if they 
are not white enough after having ta- 
ken off the firſt Peel take off the ſecond ; 
make a Hollow towards the Stalk, put them A 
in Water wherein you let them be for five 
or ſix Hours. Then boil ſome Water, put 
in your Lemons, and let them boil till a Straw 
may eaſily run through. You may boil like- 
a wile your Peels to prelerye: them. Vour 
f Lemons being blanch'd take them out, put 
a them in freſh Water, take out the Kernels 
| clean. Now 5 melt ſome Sugar in a little 
Water, beat to Snow the Whites of five or 
ſix Eggs, together with two or three Glaſſes 
of Water, Your Sugar being melred put 
g it over the Fite, mix with it by degrees the 
| White of your Eggs, and let it be clarified. 
a 


” 8 

kW 
8 
. 


rr ß Ex s 


Take out your Lemons to drain, put them 
RE 'Syrup, [boil them a little, take them 
The next Day take them out to drain, 
put your Syrup on again, let it have a Body, 
put in your Lemons, give them a Boil. 


E 
3 
* 


Three or four Days after do the ſame, and then 
Keep them in what Veſſel you pleaſe. When 
you'll make uſe of them, clarify ſome Su- 
gar as before, when pretty thick put in ” 
ſome of your Lemons, let them be well! 
glaz d, id raking them out, Se Oe . 13 30 > | 
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To make Merengels, © 
AKE five Whites of Eggs, whip them 

23 up to Snow; then take eight or nine 
Spoonfuls of the fineſt powder'd Sugar, that 
is firſt well dried, mix theſe ſlightly toge- 
ther with a Spoon, and put it upon three- 
folded Paper in what manner you will, ei- 
ther long or round, laid upon the Dreſſer, 
ſtrew it with Sugar, then put it under a Co- 
ver with burning Charcoals over it, let the 
Fire be not too brisk ; when it is pretty well 
colour'd, take it out with a Knife, pur ſome 
Marmelade of Orange or other upon them, 
and put two of them cloſe the one upon the 
other. F 15168 
20Oè make Prelines. „ 
FAKE a Pound and a half of Sugar, 
5 | put it into a Stew-pan with one Pint 
of Water, to melt the Sugar in it, which be- 
ing melted, put it over the Fire, let it boil, 
Skim it, till che Sugar begins to be clear and 
be candy d; then put in it one Pound of fine 
Sweet Almonds, ſtir it continually with a 
wooden Ladle, till the Sugar is pretty dry : 
then ſtir it ſoftly over a gentle Fire, till the 
Sugar is a {mall matter melted again, take it 
oft from the Fire, keeping it ſtirring, ſo that 
the Almonds. may well take the Sugar, and 
, Hf 


N Stew'd 
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Stew'd. 5 oung e e 


JU T your Apricocks ia Water over a 
gentle Fire, to green them, take off the 


little Skin, throw them in cold Water, then 
take them out to drain, put them in clarified 


Sugar. give them a Boil, ſerve them up. 


If they are for keeping take them out. : 
Two or three Days after, fer your Syrup on 


again, put in your Apricocks, and give them 


| a Boil; do the ſame two or three Days after, 


and ſo t them into Pots. Cover them with 
Paper foak'd in Brandy. and then Wr other 


en | 


Other lewd „ 


1 * K E half ripe Apricocks, open them in 


two, throw them in boiling Water 


then put them in clarified Sugar ; give them 
a Boil, don't let them be done to a Marme- 


lade, ſerve them up. 


You may likewiſe pur ae in your. Su- 
gar either without blanching them in Water, 


or aſter having taken off their little Skin, 


or elſe whole when ſtoned. If the Apricocks 


are cut in ge par a Kernel in each r 1 


pricock. 
Peaches are ſtewed the fame Way. 


Preſerv'd Apricocks. "84 
P E N your | Apricocks, ſtone. them, 


put them in clarified Sugar, give them 


a Boil, keep them in the Syrup till next Day. 
Then 
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Then take them out to drain, ſet your Sy. 
rup on again; boil your Apricocks in it, do 
athe ſame the next Day, put them into Pats, 
and cover them as beformme .. 
1 20 Some People do them iu A Day, but then 
they are tough, and the Sugar don't penetrate 
thraugh. If you have them dry, theyche- 
ing tboibd twice, take them out co dr ain, 
place them over Tin or Copper Plates. put. 
:ting two half Apricocks together, if you 
pleaſe, ſtrow them with refined; Sugar, put 
ithem in a Stove; give or ſix Hours after 
turn them, ſtrowathem with Sugar again, 
keep them in your Stove till the next Mom. 
ing, then put them in Sieves, and keep them 
in your Stove till they be dry, turning them 
e and then. keeping the Fire up in your 
Tf!!! god}. .cow; 12- 


1201 3E» Nw fo oh it w/CSIMLTLY 1171 
‚ PEN your Aprieacks, iſtone them, 
take off thenlittle Skin, put them in a 
Preſerving: pan with Water, hoil them to a 
Marmelade, keepi it ſtirring; ſttain it through 
Asie ve, then clarify ſome Sugar ; When it, is 
boibd up to Candy. put in your Marmelade, 
with the Kernels of your Apricocks blanch'd 
and peel'd. / Let yout Marmelade be done 
over a gentle Fire, keep it ſtirring, and 
when you find it thicken'd moderately, take 
tit off. let it be clear, put it into Pots, let 
it boil: then cover it with Paper ſoab' d in 
Btaudy, let this: Paper touch the Mar . 
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- ÞÞ ade, and put another hoes over it, keep i it 
d in a ol Place for your uſe.” © i 
1 7 Ee TER  Apricocks in Brandy! 15 
n | x your Apricocks in boiling Water | 
ſe don't let them boil, take them out, put 


e. chem in cold Water, drain them in a Sieve, 
put them into Bottles. To a Dozen of Apri⸗ 


Bottles with Brandy, ſtop them cloſe, keep 
them in a cool place; you nw þ 1772 in the 
Kernels blanch'd and pee Pd. 

Peaches are done the ſame way b but without 


ſoning them, 


"Pare bn e 1 erage 


Water, put them in clarified Sugar, 
let chem be done, don't let your Syrupbe too 


them in a cool Place for your uſe. 


hy. raw? Apricocks 
5 Grapes in . 4 


Parcels, 
rifted 8 ugar, 
m cloſe | 3s 1 


4 7 | 


cocks, take a Quarter of a Pound of Sugar, cla» 
rify it, put it over your Apricocks, fill up the 


Ja RE your Pears, blanch them 55 boil- 


thick; let them cool in it: then put them in 
your Bottles, with ſome of your Syrup, fil! 
them up with Brandy, ſtop them cloſe, W | 


Dry Pears may be woos the fame way 28 ; 


10 K your Grapes in ſeveral Pandas or 
5 them into Bottles with cla- 
I er 2 With Mays Ny , 
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Wenn,, 
Vegjoice is done the fame way, but beſpite 
you put it into Bottles, you may throw them 
in boiling Water, out of which you take them 

J 


To preſerve Orange Flower, in Leaf, or ir 


Bunc hes. 


r ſome Orange- Flower pick d very 
AY. clean, or little Bunches or Buttons, four 
Pounds, put them in an Alembick, (or Still) 
with eight Quarts. of Water; cover your A- 
lembick, and ſtop it up very cloſe with ſome 
Paſte, and ſome coarſe Paper over it ; then 
put your Alembick over the Fire, and let 
the firſt Drops drop away, for fear of ſpoil. 
ing your Orange-Flower, and when it drops 
clear fromthe Alembick, put a Bottle under 
it, to catch the Dropings; but take care to 
ſtop the mouth of it cloſe, for fear of loſing 
its Strength or Flavour. Draw out two fourths 
at moſt, then uncover your Alembick, and 
put your Orange - Flower on a Sieve, and then 
in ſome cold Water, with the Juice of a Le- 
mon over it, to whiten it; take it out of the 
cold Water and put them in ſome clariſied Su- 
gar, let it not be too ſtrong, and half warm; 
Fer ir take Sugar for the Space of two or three 
Hours, then take out 'the Syrup, and put it 
on the Fire to boil, to be ſtronger, and being 
balf cold, put it over your Orange-Flo wer, 
and let it be till next Morning, then take out 
your Orange Flower, and put it on a Sieve to 
Grain; then boil your Sugar and let it _ 
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(that is) a little more than lukewarm, then 


put in your Orange-Flower, and mix it well 
together, and let them cool: being cold, put 
them in order on Copper Sheets, or Slates; 
and pur fine ſifted Sugar over them, through 
a fine Silk Sieve, and then put them in a 
Stove, or warm Place ro dry : being dry on 

one fide, turn them on the other, and put 


| over them ſome Sugat as aforeſaid; and put 


them again to dry, then put them in ſome 
Hair Sie ves, to dry them as they ſhould be 
in a Stew. pan, or Stove : being dry, you 
put them in a Box, and in a dry Place, and 
make uſe of them when wanted. © 

If you would make Orange-Flower Mar- 
melade, you muſt take the Flower when it 
comes out of the Alembick (or Still) and 


throw it in cold Water, then ſqueeze them 
well in a Cloth or Napkin, and put them in 
a Mortar, to be half pounded, and putting to 


them a little Lemon Juice. For a Pound of 
Orange- Flowers you muſt have three Pounds 
of Sugar, well clarified, which you boil, then 
throw in your Orange-Flower after it has 


ſtood ro ſettle a little, and then ſtir it with a a 


Wooden Slice; or 5 that the Sugar may 


well mix with the Orange - Flower, then put 


it into little Pots, and let it cool; being 


cold, cut Pieces of Paper, the Bigneſs of 


your Pots, ſoaked in Brandy, which put on 
your Marmelade, after that another large 


per over ie. tying it very cloſe, and put- 
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too cold. By this manner you'll find ſome 
Orange - Flower Water and your Leaves will 
equally be of uſe to you. Vou may put ſome 
little Buttons of the Branches, and make them 
TT ˙— nn 
If you would not put them at all in the 
Alembick, (or Still) you may put them to boil 
in a Pan of Water with the Juice of a Lemon 
to whiten it; being white, take it out, and 
drain it, and put it in cold Water, or other 
hot Water, it will be a great deal whiter, with 
the Juice of a Lemon, and preſerye it as afore. 
ſaid If you wou'd keep it liquid, in the Room 
of drying it, it is only to put it up in Pots. 


To make Ratafia. © = = 

"AKE ſome very-ripe Cherries, accord- 
& ing to the quantity you think proper, 
and take out the Stones; then put the Cher- 
ries and their Juice in a Copper Preſerving- 
pan together, and let them take one Boil, then 
put them in a Sieve or Straining Bag, to take 
out the Juice: your Juice being cold, you'll 
meaſure a Quart of Juice, and a Quart of 
Brandy, meaſure by meaſure, upon two Quarts 
put to it ten or twelve Ounces of Sugar, a 
Piece of Cinnamon, four Cloves, fiye or fix 
Grains of White Pepper, all half beaten ; if 
you pleaſe you may allo make uſe of Currant 
Juice, and do it in the ſame manner as the 
Cherries. If you wou'd have it have a Taſte 
of Rasberries, you add to it ſome Rasberry 
Juice; then you pound your Cherry. Songs 
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and put them in with your other Ingredients. 
If you wou'd have it ſtrong of the Cherry - 
stones, you may pound ſome Apricock- 
Stones, and put them in alſo, ſtop up your 
Jug very well, and put it by, and let it alone 
for two or three Months, then you'll put it 
through a Straining Bag until it be very fine 
and clear, and put it into Bottles, and make 
uſe of it when you have Occaſion. If you 
wou'd make a large Quantity you may only 
put it in a Cask, and when it is fine and clear 


you may put it in Bottles. 


5. e Ratafta of Princes (if huh no; 
| OU muſt have ſome Quinces, and raſp 
d. them with a Grarer ; all being dae 
you muſt have a piece of ſtrong Cloth, and 
put in a ſmall Handful, and ſqueeze it with 
all your Might, that the Juice may come 
from it: when all is ſqueezed and that you 
ke bave all the Juice, you'll put it in a Pre- 
1 I {crving-pan, and let it take juſt one ſingle 
Boiling, and then let it cool; being cooled, 
rs you'll meaſure two Quarts of Juice, and two 
Quarts of Brandy; meaſure by meaſure, and 
r you'll clarify ſome Sugar; to each two Quarts, 
ir ten Ounces of Sugar, a Piece of Cinnamon, 
four Cloves, three or four Grains of White 
he Pepper whole; ſtop up your Jug very cloſs, 
ſte and put it aſide for two or three Months, 
ry then pur it through a Straining Bag, until it 
come very clear, and put it up in Bottles 


nd | ſtopped very cloſe. 
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IN, a Quart of Water put in the Juice of 
three Lemons, ſeven or eight little Pie. 
ces 5 of the Peel, and if the Lemons. be thick 
and very juicy, you mult uſe but the W 
of two, with a Quarter of a Pound of S | 
or at moſt five Ounces ; and when the — 
is well melted, and mixed, put it through a 
Straining Bag, let it be put in a cool Place, 
and then give it to be drank, 

The Orange is made like the n 
If the Oranges are large and full of Juice, 
you muſt have but three or four, with ſeven 
or eight little Pieces of the Peel, and the 
ſame Quantity of Sugar as the Lemonade: 
one may alſo put in a little Musk or Amber, 
ready prepared, that gives it a pretty Fla- 
vour, but are muſt be but N tte, next 
unto e Fr 


Strawberry M. ater. 5 3 


O Fee Boa of Water you muſt have a 
Pound of Strawberries, which ſqueeze in 
the ſame Water; then put in four or five 
Ounces of Sugar, and ſome Lemon Juice: 
. the Lemons are large and juicy, one 
emon is enough to two Quarts of Water. 
All being well mixed, put it through a Strain - 
ing Bag; then pur it in a e 228 ae Lire 
i to en 


4 * Curran. 


nt 


of a Pound will be 
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Curran N. r | 
0 U muſt take a Pound of Currants to 


a Quart of Water, that you will ſqueeze 
in the ſame Water, and put in about four 
or five Ounces of Sugar: being well mixed, 
you'll put it through a Straining Bag, until it 


be clear, tben put it in A cool Place, and 
give” ir to drink. | 


- Racherry W, ater. 


OU muſt take the fame Quantity of 

Rasberries, and ſqueeze them in' the 

ſame Quantity of Water as aforeſaid, neyerthe- 

lets, if the Rasberries be good, three Quarters 

—— with five 

Ounces of Sugar ; it needs no Lemon. The 

Sugar being melted, you'll put it through a 

Straining Bag, until it runs clear, then pur it 
in a cool Place, and give it to drink. 


Apricock, Peach, or Pear Warer, * 


INa Quart of Water put five or ſix Apri- 
cocks, Peaches, or Pears, according to 
cheir Bigneſs augmenting or diminiſhing ; cut 


them in Pieces into the Water, and let them 
take a Boil or two in the ſame Water, to 


give them a Taſte, and put in four or five 

IP of Sugar. Being fold, = ir through 
a Straining Bag, uutil it be 

it to cool, and 5 25 it to ran * 
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Pomgranate Water. 

X/ OU-muſt take a Pomgxranate, pick it 

very clean, and ſqueeze it in a Quart 
of Water, that it may not grow black, then 
put into that Water four or five Ounces of 
Sugar: the Sugar being melted you'll put 
it through a Straining Bag until it be clear, 
then ſet it in a cool Place, and give it to 
drink. If the Pomgranate be not red enough, 
put in two Spoonfulls of Syrup of Cur- 
rants, to colour it. N 


Verjuice Water. 


N a Quart of Water put three Quarters 
of a Pound of Verjuice (or ſour Grapes) 
or a Pound, if they are not very fine : 
Pound them at firſt in a Mortar, but take 
care you do not pound the Grape-Stones, 
| becauſe they wou'd give a bad Taſte. 
You may then put them in the Water, and 
mix it with your Hands ; then put in four or 
five Ounces of Sugar, according to the Sour- 
neſs. As ſoon as the Sugar is melted, put it 
through a Straining Bag, until it runs clear, 
then put it in a cool Place, and give it to 
RY co} 0s 4643 © 1% 35 
All theſe Waters may be Iced, in proper 
Moulds, each to his Particular, and ſerve 
them in Iced Goblets, as are proper for the 
Occaſion. The Orange - Water may be ſerved 
in Oranges, and Lemon Water in their Le- 
eee eee al 
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HAK E an Ounce of Melon Seeds, Cucum- 
I ber Seeds, Pumpkin Seeds, and ſome few 
Almonds, two or three bitter ones if you pleaſe; 
beat them well in a Mortar, till they come to 
| a Paſte, and for fear they ſhould turn to Oil. 
put to them a Drop of Water; being well beat. 
en, you'll put to them three or four Ounces of 
. Sugar, beating it alſo with the reſt, and put to 
it chree Pints of Water, and mix it very well, 
and put to it ſeven or eight Drops of Orange- 
Flower- Water, and ſtrain it through a Strainer 
or Napkin; rather a Strainer than a Napkin, 
becaule it is aptto give it a bad Taſte, Put in 
raqaſterwards a Pint of Milk, and put it into a 
| Bottle to cool in ſome Ice and Water, ſhaking 
it when you give it to drink. | 


; T0 pre ſerue Orange-Flower. _.. 

| „ AKE a Quarter of a Pound of Orange- 
Flower, pick it very clean, and chop 

it very ſmall, and as you chop it, put to it 

ſome Lemon - Juice, for fear it ſhould blacken; 


| you'll have two Pounds of Sugar ready cla- 
\ I rified, take it off from the Fire, and ſtir your 


Sugar all over the Edge of your Prelerving- 
pan, and. alſo about the Middle, and put in 
| your Orange-Flowerthat is ready chop'd, and 
ſtir it about quickly: then you'll have ready. 
| ſome Paper · Moulds, you'll throw ſome part 
in the Paper- Moulds, | and the other part 
you Il dreſs handſomely on ſome N 5 
3 - © * whit 
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when they are a little cold, you may cut them 
to the Bigneſs you fancy * a dei _ 
ee them cool quite. 


To preſerve 2 — 


rob muſt take a Quarter of a pound 

of Violet Flowers, pick them very 

clean, aud beat them well in a Mortar, and 

ſprinkle them with half a Pint of Warer, boil. 

ing hot. Being pounded ſtrain it well, and 
the ſame unto it as to the ones, haben 


| T, 0 preſerve Raſpings of Oranges, Lemons, 
- Bergamot Den. 
AES E are done the fame way as the 
Orange Flower, only WE Care That 
the Sir is not too ſtrong. 


Hou to diſtili Waters and Liquors. 


F you have a mind to diſtil (au Bain Ma- 
rie) take an Alembick, put in it what is 

to be diſtill'd with your Liquor, put on its 
Cucurbit, lute it round with Paſte, and on 
the top with Paper. Then put your Alem- 
bick in a Kettle full of Water, bur don't let 
it touch the Bottom; this done put the whole 
on a Stove or a Trevet, and let the Water 
always boil, and ſo as to make what is in 
Mgr "Alembick boil likewiſe ; let it run till it 

be thin, then put your Bottle to the Pipe, lute 
it round with Paſte and Paper, keep your 
Kettle full of boiling Water, but let that at 
the top of "PO Alembick be only luke 
warm, 
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| warm, putting now and then cold Water in 


it: when your Alembick is without a Re- 

ſer voir on the top, put on wet Napkins or 

Clouts, which change now and then till your 

Diſtillation be done. With ſix Pots of Bran- 
dy you'll make three Pots of good Diftil/d_ 
Water. You may diftil on hot Sand as thus : 
Take an Iron Pot, put in it Sand or Cin- 
ders, and your Alembick over it, keep a gen- 
tle Fire under and round your Pot, anddo the 
reſt as directed before. When you put wet 


Napkins on the top of your Alembick, take 


care that the Water does not run in it, leſt it 
ſpoil your Diſtillat ion. 


12 How to diſtil Anis, 
AKE about a Pound of the beſt Sa- 


iſh Green Anis, put it in the Even- 
ing in ſix Pots of Brandy, let it infuſe on hot 


Cinders all Night long, then diſtil it on a 


gentle Charcoal Fire which take care to keep 
up always to the ſame degree of Heat, and as 
ſoon as you perceive an Alteration in its Co- 


lour, take it off leſt ir ſnould ſpoil. Out of 
fix Pots of Brandy yow'll have three Pots of 


good Anis Water. 


Hou 10 diſtil Cinnamon. 


IN uUsk all Night fix Ounces of pound- 


ed Cinnamon in ſix Pots of the beſt Bran- 
dy, by putting it on hot Cinders, then diſtil 


it; this done, you'll have about four Pots of 
good diſtillꝰd Liquor. 


How 
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Ho to diftil Funiper-berries. | 
TY NF USE about a Pound of Juniper-ber- 
ies in fix Pots of Brandy, and diſtil it 
as before; when diſtill'd, you'll have two 
Pots and a half of diftill'd Liquor. You may 
make uſe of White Wine, by putting twelve 


Pots of it inſtead of ſix Pots of Brandy. 


N. B. When you diſtil any thing, let the 
Phlegm run, and don't let your Liquor take 
an ill Smell by the Dr egg. 
How to make Hungary Water. 
HEN the Roſemaries are bloſſom'd 
gather the Flowers in the Morning 

after Sun-rifing ; take a Pound and a half of 
them, let them lie in a ſhady Place the Space 
of cight and forty Hours, ſtirring them now 
and then to dry them alike; and if you have 


pot Flowers enough, take Sprigs of Roſema- 


ry newly come forth, with ſome Sage, Thyme 
and Hyſſop, and Marjoram, and dry it as 


before mentioned. Your Flowers or other 


Herbs being dry'd, infuſe it all Night long 


into ſix Pots of the beſt Brandy: then put 
it in your Alembick, and diſtil it 2 Bain 


Marie, or on hot Sand or Cinders by keep- 


ing the Fire alike. The Phlegm being out, 


put your Bottle to the Pipe, lute it well; let 


the Liquor run to about two Pots and a half, 
take off your Alembick, and ſtop your Bot- 


How 


" 
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he 


How to . Ham gary W, ater 3 Way: 


"A K E about half a Pound of Roſema- 
ry Flowers without any thing elle, put 


ir in a Bottle with a Pot or a Pot and a half of 


Spirits of Wine, ſtop it, and put it in Horſe- 
dung, but leave about an Inch of the Gullet 


out, leſt the Vapours go in; leave your 


Bottle in that manner during fix Weeks, or 


two Months, then take it out, and your 


Hungary Water being grown clear, put it in 


| ſeveral Glaſs Bottles. 


7 0 difti i and. draw the Spirits of Claves.. 


A KE a Quarter of a Pound of Cloves, 
that you'll juſt break-in a Mortar, and 
put it to infuſe in ſix LI of * 5 


TO 1¹ 1 it from a Still. 


1, 'To di ;/til Coriander $ reds. 4 


AKE three Quarters, or a Pound of 
Corianders, put it to inſuſe in ſix Quarts 


of Brandy. _ ON it in a FOR, and diſtil 
K. 


"To make E ſence of 3 or Merl: 


AKE two Drams of Amber, and one 
Dram of Musk, which put into a Bot- 
tle. with a Pint- of Spirits of Wine ; if you 
wou'd have it ſtronger, ybu may put but half 
a Pint, but it is very good with a Pint. Stop 
the Bortle _-_ * 11 We it in 2 the Sun, 
Or 
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or in ſome Horſe dung, for the face of F 
Weeks or two ann * 


Te 9 make 2 ſence, of all forts of W Sue 
"ey Flowers, ro ſerve to give Flaudurt 10 


Liquors. 


AKE a Foutd of Flowers, of what fol 
F you pleaſe, and put it into an Earthen, 
er Seone Por, or Pan, with three Pounds 
of Sugar, in Powder: then make a Row 
of Sugar, and a Row of Flowers, a Row of 
Sugar, anda Row of Flowers, and fo on, till 
all is us d; that done, cover cloſe your Pot 
or Pan, and pur it in a cool Cellar, for the 
Space of twenty four Hours; then after that, 
you'll put it twenty four Hours in the Sun, 
or in a Stove ; after chat you'll put it through 
a Sieve, and let it drop of it felf, without 
preſſing the Flowers; then you'll put the 
Liquor into 'a Bottle, that you'll ſtop very 
clole, for to ule to Davonf all forts of MH 
quors. 


7; 0 minke Ro ſa S, Solis. 


70 U muſt in the firſt Place boil 3 
Water, to take the Badneſs of it away, 

— let it cool, till it be a little above luke- 
warm; then you'll rake all ſorts of ſweer- 
ſmelling Flowers, each by themſelves, accord - 
ing vo the. Seaſon, pick them clean, that 
there be nothing bur Leaves, and put them 
to infuſe, each by themfelves, in the Water 
28 above meation'd, * it be quite f 
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cauſe it ſhould take its Taſte ; then you'll 


8 9 
N Ped 25 5 
*. * * . 


take out your Leaves with a Skimmer, and 


put them to drain, and then you'll put the 


Waters of each in a Jug, on three Quarts 
of this Liquor you'll put a Quart or three 

Pints of Spirits of Wine, on Which you put 
three Pints of clarified Sugar, that is three 


pounds of the aſoreſaid Meaſure; you'll 


put in alſo half a Pint or thereabout of EC. 
{ence of Aniſeed diſtall'd and as much Renee 


of Cinnamon. If there be too much $1 


and t hat y ou find it clammy, you'll add to it 
a Pint to a Quart of Spirits of Wine, more 
or leſs, according to the Taſte, as alſo of the 
Sugar. If — it too ſtrong, and to hin- 
Pi your Aniſeed Eſſence from whitening 
your Roſa Solis, mix it with the Spirits of 
Wine before that you mix it in the Water: 
if "Wi chance it hath not Flavour enough, 

u'll add to it, a Spoonful or two of the E 
— the Flowers, if you have any, to 
give it the Flavour you deſire. Have a 
Pinch or two of Musk or Amber prepar d, 


with ſome Powder Sugar; if you have no 


Flowers, the Musk, and Amber prepar d. in 
Efſence, or in Powder, may ſerve. All this 
being done, you'll ſtrain it through a Strain». 
ing Bag, to get the Dirt from it, and to clearir 
very clean, and put it in Bottles, that you'll 
ſtop up very cloſe. The right Roſa Solis 
is made in this manner and way, and will 
pro. ans ten camp wills 1 | 
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Tuo male Aniſeed Water, or Aniſeed Bran. 


„ 9. tracks 2 
FF you wou'd make it as a great many 
5 People like it, take half a Pint of dif: 
tilled tfſence of Anileed, and put it into 
three Quarts of Brandy, and one Quart of 
boiled Water, and mix them well together. 
If you wou'd have it ſweetned, you'll put a 
Pint of clarified Sugar, and paſs it all through 


a straining Bag, the ſame as the others. 


To male good Hippocras, red or white. 
O make the Quantity of two Quarts, 


you muſt rake two Quarts of good 


ch White Wine, or Red Wine is much 


better, if it be of a very good Red; on the 
ſaid two Quarts of Wine, you'll put a Pound 


of Loaf Sugar, the Juice of two Lemons, ſeven 


or eight thin Slices of Sevillè Orange-peel, if 


you have any Portugal Oranges you'll put in 


the Juice of one, with ten or twelve Zeſts, 
or thin Slices of the Peel of the fame Orange. 


If you have none there needs none. You'll 


put alſo on the ſaid two. Quarts of Wine, one 
Dram of Cinnamon broke a little, four Cloves 


broke in two, a Leaf or two of Mace, 


ſive or ſix Grains of White Pepper, half 
broken, and a ſmall Handful of Coriander 


Seeds, allo half broken or beaten, halfa Gol- 


den Pippin, or, if ſmall, a whole one, peel d 
and cut into Slices, and half a Pint of good 
Milk; then ſtir them well together with a 
8 „„ ., © on 


Spoon, and ſhain it through a clean ſtraining 
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Bag, until it comes clear; and when it is 


very clear and tranſparent, make it run into 


a Jug, or any thing elſe, that you'll cover 
with a Strainer (that is named Stamine) and 
ſo let it run through that into your Jug; then 
take, on the point of a Knife, ſome Musk 


and Amber 1 . 


Pour Faire Lean de Gerte. 


N KE three Quarts of boiling Waters 


and let it cool, and then put into it 
a quarter of a Pint of Eſſence of Aniſeed 
diſftilPd, which mix with three Pints of Spi- 
rits of Wine, and put it all into the ſaid Wa- 
ter; then put in a Quart of Sugar ready clas 
rified, more or leſs, according to your Taſte. 
This Water needs no other Flavour, unleſs it 


| be for your ſatisfaction, that you'll think pro- 


per to put in: if you wou'd have it ſtronger, 


you Il add to it ſome Spirits of Wine. 


To make Cinnamon Water. _ 

O ULL take three Quarts of boiled 

1 Water, and half a Pint of Eſſence of 
Cinnamon, diſtilPd like that of Aniſeed; if 
it be not ſtrong enough of Cinnamon, add 
more to it, according as you like it. Then 
put in five Half. Pints, or three Pints of Spi- 
rits of Wine, which you'll mix with the Wa- 
ter and Eſſence of Cinnamon, with a Quart 
of clarified Sugar, then you'll ſtrain it all 
through a ſtraining-Bag, and obſerve it to be 


very clear. . | | 3 


_APPENDISNX. 
The way to make Iced Fruits. _ 
Vo muſt have ſome leaden Moulds, 
that have been taken from good Mo- 
dels, and to repreſent exactly the Fruit that 
you wou'd imitate. 1 05 17 8 
Vou muſt take care and have them very 
clean when you deſign to make ule of 
nn Mo Oe: 0” of ln Hl 
ml You ſhut up the Joints with Stuff made 
vil of Wax, Suet, and Roſin, and according as 
it is hard, or ſoft, one puts in more or leſs 
Suet ; you muſt allo take care it be pretty 
foft, becauſe it ſticks better to the Moulds, 
and that the Ice hardens it always enough, 
The uſual way to make Iced Fruits, is, to 
have ſome freſh Fruits, or elſe, ſome Mar- 
melade of ſuch Fruits, to make ule of when 
lf you have ſome freſh Fruits, you muſt 
take the ripeſt of them, and the beſt taſted 
wo you can, and let the Fruits be of a good 
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= |  ,.S»-. "To mgke Jred ¶  ... Bl 
th ob muſt take ſome Citrons, and grate | 
ml the Rind in ſome Water, according to 
_ | \_ the Quantity you have a mind to make; 
1 you muſt leave the ſaid Rind in the Water, 
until you perceive -it hath given the Water a 
good Taſte, and when the Water hath the 
Taſte you deſire, you put to it the Sugar; 
you muſt rake notice (in Particular) that the 
Ice makes the Sugar. loſe almoſt half its 
Strength, and for that Reaſon one ought to 
V 1 5 * 4 experience 
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experience one's ſelf, to know how to put in 
Sugar in Proportion. The Mixture be- 

ing done, you'll taſte it, to know whether ir 
be ſtrong enough of the Citron ; if nor, 
you'll add to it a Citron or two, according 
as it ſhou'd want; a little Practice learns one 
eaſily to give the Fruit (that one wou'dTce) 

the Natural Taſte and Sharpneſs that theſe 
ſorts of Mixtures require. When one has come 
to the Natural Taſte as nigh as one can, one 

| fills one's Moulds with a ſmall Funnel, rhe 
Mould being fill'd, one puts (at the end where 
it was fill'd) a ſmall Branch of Green, to imi- 
tate the Tail, or Stalk ; for the generality, 
one takes a Branch of the Fruit one has a 
Mind to counterfeir, and for want of them, 
you make uſe of what comes nigh unto them 
the moſt. The Stalk being fixed, you make 
an end of ſtopping up your Moald very cloſe. 
with your Wax, as aforcfaid. All your. 
Moulds being ſo done, (or prepared) you 


/ 


put them in Ice, that muſt be ſtrengthned . 


with ſome Salt, that gives a great deal of 
Strength and Vigour to the Ice: it will take 
three Hours before that your Fruits will be 
frozen as they ſhould be. It is neceſſary to ſtir 
your Tub now and then, where your Moulds 
and Ice is in, and when you think your Fruits 
are well frozen, you take them out of your 
Moulds, and give them in the mean time 


their Natural Colour. with Cochineal for the 


Red, or Saffron or Oker for Vellow. The 

clever Artiſt may compoſe ſome Mixtures of 

Colours, to imitate more naturally the Co- 
e eee, 


| lour of the Fruit. After having given them 
= - their Colour, you will put them in a Tin-pan 
or Box, with a Cover made on purpoſe, to 
preſerve your Fruits from melting, and to 
put them in the Ice again until you deſign to 
= them. The ſaid Tin thing, is a large Veſ- 

ſel made of Tin, that ought to be very clean 
in the Inſide, where you put in your Iced 
Fruits, and after having covered it very care- 
fully, thar nothing dirty be in it, and that 
the Ice may no ways get in, you'll put it in 
your Ice again, that your Fruits may keep 
in good order. . 
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Ta make Oranges. 


JJV OU mult take ſome very ripe Oranges, 
and take out all the Juice; Experience 
very ſoon learns one the Quantity of Juice 
which muſt be taken, which is ruled on the 
Quantity of Moulds that you wou'd fill, 
whereas the freſh Fruits that one makes uſe 
of, requires but very little Water in their 
Mixtures. After having taken out the 
Juice of your Oranges, you'll add to it ſome 
Water and Sugar, and after having ſtirred it 
well together, you'll taſte it, to know if it 
has the Taſte you wou'd give it. If your 
Compoſition ſeems too inſipid, you'll beigh- 
ten the Taſte with ſome Lemon, that you'll 
por in Proportion until you have imitated the 
Taſte as near as you can to the Natural 


Taſte. ' 5 eo 
es 8 5 For 


For Bergamot Pear. 


4 


be is almoſt the ſame as for che Oranges, 


only you are to take notice, that that + 
Fruit is naturally bitter; one muſt try and 
proportion the Sugar to the faid Bitterneſs, 


and to give it a Taſte: (though bitter) but a: 


greeable to thoſe that do not diſlike that Bit- 


„„ N A IE 
NE does the ſame as we have already 
laid, be it either for the Oranges, or 
Bergamots, in trying above all to imitate (or 
counterfeit) the Natural Taſte of each Fruit. 
For want of freſh Fruit one generally makes 
uſe of Marmelade, that you take care and 

make in the Seaſon of each Fruit. 


| You then take of this Marmelade, that | 


you mix with ſome Water; you mult take 
great care to proportion the Water to the 
Quantity of the Marmelade, that you may 
not weaken its Strength, by putting too 
much Water to it; and after having put ſome 


Sugar to ſtrengthen it, you'll raſte it, to 


know if it hath (there or thereabouts) its Na- 


| tural Taſte, and after having found its Taſte, 


ſtrain your Mixture through a clean Sieve, to 
take away all that is uſeleſs. If one hath not 
lpecify'd in the other Articles, that it is necel- 
lary to ſtrain all your Compoſitions through a 
Sieve, it is what (if one knows ever lo little) 
one's own Senſe tells one. As one draws the 
Eſſence of ſeveral Flowers of Fruit, and Fruit 
themſelves, the Eſſence is of great Service, 
When one wants freſh Frait, or Manne llt pe 
uc 
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ſuch Fruit one deſires to imitate to Ice. For in 
taking the Marmelade of Apples or any o- 
ther Eruit, that has not the Taſte very ſtrong 


Foundation) o 


as It ſhould have, in making the Bottom (or 
Wer Compoſition, you may 
e 


but add the Eſſence of ſuch Fruit as you 


wou'd counterfeit. In making the Taſte of | 
your Eſſence ſtronger than the other, that 


one may taſte it plain, you'll compoſe fome- 


thing much the ſame as this. 


For Peaches, Apricocks, and Plumbs. 


O U'll take in the Seaſons of theſe ſorts 
of Fruit, that you'll ſqueeze to take 


out the Juice, according to the Quantity 


that * would make, and put the Sugar to 
it; ſtrain it through a Sieve, and pour it in. 


to your Moulds to be Iced, and take care to 


give them their Natural Colour. . 
One may alſo make all other ſorts of Fruit, 


as Cherries, Strawberries, Rasberries, Cur- 
mars Re | „ 5 


. 


It is proper to take Notice, that in ſeveral 


of theſe ſorts of er res rH is often ne- 


ceſſary to ſtrengthen the /Taſte with the O- 
range or Lemon ; and notwithſtanding the 
Things be well proportioned, Uſe learns 
one eaſily, that theſe forts of Mixtures do 
not take away the real Taſte of the Fruit 


that one deſires to make, but it ſerves only 


to render it more agreeable, and more of a 
n ͤ M 
This is the general way to make all forts 


of Iced Fruits; themore one ſticks to the Na- 


tural, the more and better one ſucceeds. 
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| r Surtout in the middle. | 
2 N Entries on the Side of the Sur- 


1A 18 of Veal (d la Cream) a Pint 
of Cream, ſix Quarts of Milk. 
r hind Saddle of en, with Tur- 


nips. 


2 Olio's on the Side of two large 
Entries. 
1 Olio of Rice with Cray-fiſh „ 100 


Cray-fiſn. 
1 Ole plain. 


2 Entries on the Side of the Olio 8. 


1 Surloin of Beef roaſted. 

1 Quarter of Veniſon marinated and 
larded. 

2 Pies of two Legs of Mutton, to ſhut 
up the Ends of the Table. 


16 Hors d' Oeuvres. 


2 Necks of Mutton. 

2 Pies of Baraquilles, 2 Partridges, 2 
Chickens and Cocks-combs, 2 Sweet- 
breads. | 

4 of Melons. 

4 of Figs. 

4 of Oyſters, 


For the other middle Side of the 


Table. 
2 Olio s (a la jambe de Bois ) 


4 Round Diſhes for 4 middling 

| Entries, UL. 

1 Granade, half Ham, and half ſlices 
of Veal, 6 Pigeons, 4 Sweetbreads of 
Veal. 

1 Entry of 4 Granadins, two larded 

and two with Cardoons. 

1 Loaf (en cite de Melon) 6 Quails, 8 
Mutton Rumps, 6 Artichoke Bottoms. 

1 of Fillets of a Surloin of Beef larded | 

with Endive, 


| 4 other Diſhes Oetogones. 

1 of two Fowls (d la Montmorency ) a 
Salpicon. 

1 of 2 Turkeys roaſted with Cucumbers. 

1 of a young Gooſe (d la Gaſcoigne.) 


1 of five Pigeons with Eggs, ſweet 


12 Herbs and n Tails. 


| 4 Soops. 
1 Biſque of Cray-fiſh, 6 Pigeons, * 
middling Cray-fiſh. 


1 Soop with a Fowl, and Herbs gar- | 


niſked with 8 


1 Soop of Cabbage, with 3 Partridges 


and thin Bacon. 
1 Soop (2 la Reine) with 2 Chickens, 
the Rim ene with fine Paſte. 


4 Oval Diſhes. 
t of 2 Neto Tongues the Poliſh way. 
1 of 12 Sheeps Tongues, the ſauce (au 
Mireton.) 
1 of 10 Mutton Rumps, firew'd with 
Bread, and broil'd in the Oven, with 


© a thick Gravy under them. 
n of Popiettes roaſted the Italian ways 
with Eſſence of Ham. 


Second Courſe. 


24 Bunke and Small Diſhes, to 
remove the 8 Soops and 16 Hors 
d' Oeuvres of Figs, Melons, ſmall 


Pies and Oyſters. 


2 Middling Entries, to remove the 
two Pots of Olio. 


1 Fillet of a Surloin of Beef with Cullis 
of Ham. 
I Leg of Mutton in og. Blood. 


No. V. 


6 of the Cour le, 


2 Middling Entries, to remove the 
two Pots of Olio. 


t of Ham RN Te” with Spinage, I Bot- 
tle of Spanyh Wine. 


x of a Sturgeon roaſted with Spaniſh 


Sauce. 
4 Bottles of white Wine. 


4 3 Entries, to remove the 


four Soops. 


1 of . broil'd with Orange Jace 
1 of Salmon broil'd with ſweet Herbs. 


1 of a Barbot glaz'd with Anchovy | 


ſauce, or broil'd in the Oven with Le- 
mon Sauce. 


| 1 of Soles (A la Ste. Mmehout) with 0. 
2 of Pies the Spaniſb way, 4 Partridges> 


range Juice. 


16 Small Diſhes; to remove the 
Hors d' Oeuvres, at Figs, 


Sc. 


8 


dne Bottle of Champagne. 


1 of fix young Pigeons with Fillets of | 


Soles. 


' 1 of eight Quails with Bay-leaves, with 


Orange Juice, 


1 of Pheaſants with Carp ſauce, 1 Carp, | 


2 Pheaſants. 

1 of two Chickens (d la Cendre) with 
an Effence of Ham. 

2 of Pigeons (au Soleil) twelve Pige- 
ons. 

2 of ſix Chickens marinated with Ver- 
F 

1 of Cray-fiſh accompanied, 12 , Cray- 
fiſh, 3 Sweetbreads of Veal. 


1 of Pigeons in Fricando's, fix Pige- 


Ons. 


1 of two Fowls in Fillets with Cream. 

i of Fillets of Sheeps Tongues with 
Cucumbers, 6 Tongues, | | 

1 of forc'd Cucumbers (d la Matelote) 
2 Partridges and Eſſence of Ham. 


1 of Veal Sweetbreads (d la Dauphine) 


larded with Eſſence of Ham. 
1 of young Partridges (en Salmi.) 


Third Courſe. 


8 Large Entremets for the middle 
of the Table. 


1a Ham Paſty, to remove the Quarter 


of Veal at the Side of the Surtout. 


1 a Paſty made of Veniſon or of Par- 


tridges, 10 Partridges. 

2 of large Cray-fiſh dreſſed in Pyramid, 
150 Cray- fiſh. 

1 of a Compiegne Cake. 

1 of a Croquante. 

2 Diſhes of roaſt Meat. 


20 Diſhes of roaſt Meat, to remove 


the Entries. 


of a young wild Boar. 
of a Fawn. 


I 
I 
2 of Pheaſants. 

2 of young Quails, 30 Quails. 

2 of young Ducks, 6 Ducks. 

2 of Turkeys, 4 Turkeys, 2 larded. 
2 of Fowls, 4 Fowls, 2 larded. 

2 of Chickens, 8 Chickens, 4 lard ted. 


© MN N N 


8 Dd» © 
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4 TAB LE of ai Covers ſerved up with forty three Diſhes or b a Dinner. 


Conciinptiva of the Courſe, | 


2 of Pigeons with Eggs, 10 Pigeons, 5 


larded. 
2 of Wood Pigeons; 10 Wood Pigeo3s 5 


zʒ larded. 


2 of 16 Turtle Doves 8 landed: 


16 Sallets and Lemons to remove 
the 16 Hors da Ocuvres, 


2 Sellery Sallets. 

of Cucumbers. 

of Boiled Sallets, 

of Lettices. | 

of Lemons and Oranges, which make 
the 16 Hors d' Oeuvres. 

Sauces. 

of Poivrades. 

of Verjuice. 

of Sauces (au pauvre Hommes. J= 
of Remoulades. 


Fourth Service, 


-1 of five Partridges with Spaniſh face; 32 Diſhes of Entremets to remove 


the 18 Diſhes of roaſt Meat, the 
Lemons, Sallets, Oranges and 
| Sauces ;z the firſt two Dithes of 
Roaſt-Mear remain ſtanding. 


16 Cold Entremets. 


of Tourtes of Peaches (a la Glace.) 

of Tourtes of Apricots (d la Glace.) 

of Trufles (en Court Bouillon.) 

of Neat's Tongues and Udder. 

of Galantines of Pig, 2 Pigs, 2 Par- 

tridges, 1 Ham, Piſtaches half a Pound, 

12 Eggs, 6 Pound of Bacon. 

2 of Cream the Italian way, 2 Quarts 
of Cream. 


of Bottoms of Artichokes in allet 
2 of ſmall TOOK. 


N N N. 


N. 


16 Small Die af hot and cold 
Entremets. 


6 Jelly and Blane-manger, ſerved up 


in Cryſtal-Glaſſes. 
2 of green Peaſe, garniſhed with 0 
Cruſts of Bread. 
of Cardes with Gravy. | 
of Artichokes (d  E/touffade.) 


of Cray-fiſh with white Sauce. 
of Rammequins. 


of Peaux dE 3 | 
of Cannellons © * > artridges, 
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No. VI. 


A TAB LE of 20 Or 25 Covers, ſerved with 29 Diſhes. 


Firſt Cou rſe. 
The Middle of the Table. 
A Surtout in the Middle. 


1 Piece of Beef, garniſhed with Attelets. 
1 Quarter of Veal with Gravy. 


2 Terrines. 


1 of Fillets of Pikes with Cray-fiſh. 


1 of a Matellottee of one Eel and two Carps, 


| and two W . 


2 Pots of Olio. 


x of 6 
1 of Roots with Oil. 


2 Terrines. 


x of Fillets af Soles. 
x of Fillers of Eels. 


At each of the Table 2 Diſhes of Petits actes 


4 Soops. 


1 of Biſque of Cray-fiſh. 
1 of Muſcles. 
1 of Portage de Sante. 


1 Soop, (4 la St. Cloud.) 


8 Entries, 4. a Meat and 4 in Meager. 


1 of Chickens, Tralian ſauce. 
1 of young Turkeys with Trufles. 
1 of Fricandoes of Veal glazed. 


| 1 of Pheaſants, with a Carp ſauce, a Carp. 


The 4 Meager Diſhes. 
1 of a Pudding of old Ling (d la Meſcovite. 5 
x of Carps forc'd (d la Dauphine) 3 Carps. 


1 of Eels rowl'd, one Eel. 
1 of Tenches, (2 la Ste. Menebout.) 


8 Small Diſhes of Melons, Figs and Radiſhes. 


4 Rives for the S00ps. 


1 of Pikes, (d la Civita Vecchia.) 

1 of Perches, the Dutch way. 

x of Trouts (4 la Cenoiſe.) 

1 of Turbot broil'd, 11 Shalot ſauce, 
and Oil. 


8 hot Entremets to remove the 4 Sa 


2 of Trufles 1 Italian wa 
2 of Lamb-fſtones. 


To remove the 8 Small Diſhes of Melons, 
| Figs and Wannen 


1 of Lottes with Champagne. 
1 of Soles, the Talian way, 
1 of Sturgeon roaſted, ſharp Sauce. 
1 of Fillets or Pikes, with an Tralian ſauce. 


4 of Meat. 


1 of Quails with Oil. 

1 of young Parcridges, the Spaniſh way. 
1 of Pigeons, (2 la d Huxelles.) 

1 of Fillets of Fowls with en 


” 
. . 
eee ͤôꝗln: — 
— 


Second Court 


For the large Entremets for the Middle of BE 


Table. 


1 Ham Paſty. F 
1 Turkey Paſty. 
I Salmon. 

1 Turnot, - 

2 of Cray-fiſh. 


For the two Sides of the Table. 


1 Savoy Cake. 


1 Croquante. 


8 Diſhes of Roaſt, vis. 4 of Meat and 4 
Meager. 


1 of 6 Chickens (4 la Reine 135 
1 of Fowls, 


1 of 6 young N 


10 178 Wood Pigeons. 


1 Sallers and 4. Sauces, | 


The 4 nn 


x of Soles fiyd i in Oil. 
x of Barbots. 
1 of Trouts. 


I of fry'd Pikes. 


Third Court 
8 Entremets, to remove the 8 Diſhes of roaſt. 


1 of ſmall Loaves of Piſtaches, 


1 of Puis d Amour. 
2 Tourtes (4 / Glace.) 


2 of Turkey Caps. 


I of Creme ſouſſice. 
I of Cremewveloutee. 


4 SAUCES, 
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ing Sallets, Ge. Sauces, and 66 ſmall ſide Diſhes to the Sallets. 


Firſt Courſe of 24 Soops, VIS. 


WO Rice Soops with Cray-fiſh, ſerved 
up in Olio Pots for each end of the Ta- 
0 

Soops with ſmall Onions ; 3 Pigeons with 


Eggs in each Diſh. 


2 


NNNNND 


S NN NN 92 » 


* W „ 


N 


3333 den 


2 


2 
2 


2 


2 


2 


2 


2 


2 


2 


Soops (d la St. Cloud) garniſhed with Cocks- 
combs; 6 Squabs on each. 

Soops of Vermicelly, a Fowl in each. 
Turnip Soops, with a Duck in each. 

Soops (d la jambe de Bois.) 

Soops with two fat Pullets and Cellery. 

Soops with Aſparagus, with each ſix Pigeons. 


Soops of Partridge (d la Reine) on each three 


young Partridges. 
Soops of Cardoons, two young Chickens in 


each. 


Soops (de Sante) a Fowl in each, 
Soops glazed. 

48 Great Entries, viz. 
Quarters of Veal, one on each end of the 
Table. 
hind Saddles of Mutton with ſweet Herbs. 
of Fricandoes glazed with Gravy. 

Pigs (en Porc-pie.) 

Surloins of Beef (en Balon.) 
fore Saddles of Mutton. 

hind Saddles of Lamb glazed. 


fat Turkeys, with Cheſnuts, Sauſages, FF 


Zeſtes of Oranges. 

Legs of Mutton, 

hot Pies, of three Leverets each. 

of two Hams (en Crepine.) : 

of three Fowls, with 24 Squabs, 18 fat Li- 
vers, and two Pounds of Cocks-combs over 


them. 


of Figgs ( en Matelotte) fix large Eels and fifty 

Cray 

of * young Ducks (d ls Cibolette.) 

of rowl'd Legs of Mutton. 

of ſmall Legs of Veal d la Sturgeon, with 
ſharp Sauce. 

of Fillets of a Surloin of Beef the 9 

Way. 

of Fillets of Veal (en Balon. ) 

of four Fowls each (en Grenadin.) 

of Surloins (en Balon.) 

of. Mutton Fillets glazed with Endive. 

of four young Ducks rowld with Piſtaches. 
of four fat Chickens (al Achia.) 

of four Fowls (d la Marly) four Fowls, four 
Sweet-Breads of Veal, one Pound of Cocks- 


combs, two Pounds bo Trufles. 


8 Middling Entries, viz. 


of Fowls with Eels, four Fowls and four large 
Eels. 


2 of fat Pullets, each with vickled Cucumbers, 


of Tendrons of Veal marinated. 
of Rumps of Mutton with Parmeſan. 


66 Small Diſhes of green Oyſters 
Second Courle. 


24 Great Entries to remove the 24 Soops. 


of Salmon, one (en grat ) at each end of the 


'Table. 


of Pikes with Atelets, and a high ned 5 


Sauce. 
of Carps (d la Cbambor. ) 
of Turbots broil'd with Oil. 


of Turbots (d Ia St. Menehout) with Lemon 


uice. 
27 eighteen large Barbots „with Champag ne 


ine. 
of ſix Perches each with Anchovies. 


20f Loaves of Smelts. 


2 
2 


2 
2 


of Grenadins of Eels. 


of three large Trouts each, with Trufle ſauce, 
of Loaves of Soles. | „ 


of Loaves of 7 


N 


SS N N 


Continuation of. the Second Courſe. 


6 6 Small Entries to remove the Oyſters 
VIZ. 


2 of Wings of Fowl wih Spinnage, ſix 


Fowls. 

2 of Legs of Fowh (en Buttine) fix Fowls. 

2 of ſix Teal each with Olives, twelve 
Teal. 


2 of Pullets (au Montans) with Cardoons, 5 


four Pullets. 

2 of three Partridges each with Oyſters, 
ſix Partridges. 

2 of three fat Pullets (au Mainge ) ſix Pul- 
lets. 

2 of three Fowls (en Balon) ſix Fowls. 

2 of Pheaſants, with Carp ſauce, | a brace of 

| Pheaſants. 


2 of Snipes, with Pike ſauce, twelve Snipes. 
2 of Pigeons, the Italian us twelve Pige- 


Ons. 


2 of Squabs with Cray- -fiſh, a white ſauce, 


twelve Squabs, 
2 of young Rabbits rowled, with ſauce of 
Champagne, {1x Rabbits. 
of Chicken with Trufles, ſix Chickens. 


2 of Squabs with Trufles, twelve Squads (au 


Tortue.) 

2 with a Salmi of whole Woodcocks. 

2 of Pullets (en Atelets) twelve Pullets. 

2 of Pinions of "Turkeys glazed, Sauce made 
of their Gravy, twenty-four Pinions, 


2 of Wood Pigeons with Fennel, twelve Pi- 


geons. 


2 of Squabs (d la pile) 30 Squabs. 


2 of Fillets of Fowls, Cray-fiſh Tails, Tru- . 


fles cut ſmall, a * ſauce, eight Fowls. 
2 of Pigeons 2 au Soleil) ſtrewed with Bread, 
thirty Pigeons. 


2 K Eaſterlings with Shalotts, fix Eaſter- 


lings. 
2 of Pullets, like a Fricaſſee of Sn 
with Oil and Champaign. 


2 of Larks (en gratin) coloured with Par- 


meſan, four dozen of Larks. 
2 of young Partridges with a pang Sauce, 
ſix Partridges. | 


2 of Fowls'(en Cannelon) fix F owls. 


2 of Quails with Laurel, two dozen of 
Quails. 

2 of Legs of Lamb (en Salbican) four Legs. 

2 of Barbots the Italian way, ſix Barbots. 

2 of Trouts (en PFricands s) three brace of 
Trouts. 

2 of Mackerel, eight Mackerel. 


2 of young Rabbits, the Italian Ways twelve 


Rabbits. 


| 2 of Fillets of wild Ducks with Parmeſan, 


twelve Ducks. 


Third Courle, 


7 4 of glazed Veal Sweet-breads, with 


5 Cold Entrements to remove the Entries 


of Fiſh, 


2 of wild Boars Heads, two Heads. 
2 Partridge Pies with Trufles, ten Brace of 
Partridges. | 


Dix. 


2 with Hams, garniſhed. with ſmall” 8527 


Tongues, two Hams. 


2 of collard Beef. 


2 (of Marbrees) with Meat. 

2 Marbres (in Meager ) vix. of Salmon, 
Trois, Perches, ſmall TIES Eel and Cray- 

2 Croquantes. 

2 Savoy Cakes, 

Turkiſh Caps. | 

Cakes of — Puff. Paſte. 

Hare Cakes, four Hares. 

Royal Cakes. 

Veal Cakes. 

of green Geeſe (a la Daube. * 

2 Compiegne Cakes. 

2 Almond Cakes in Turkiſh Caps, 

2 of ZE & Amour. EF, 


8 


2 of wild Ducks. 


Continuation of the third 8 


Courſe. 


48 Diſhes of roaſted Meat, 


VIZ. 


2 whole Lambs, one at each end 
of the Table. 

2 of young wild Boars, two wild 
Boars. 

2 of Fawns, two Fawns:; 


2 of middling Leverets, fix Leve- 


rets. 
2 of young Rabbits, eight Rab- 
Bit,. 
2 of three young Ducks, fix 
Ducks. | 
of young Capons, half larded, 
half barded, eight Capons. 


barded, eight Fowls. 
barded, twenty-four Pullets. 


2 of fix Woodcocks, half larded, 
half barded, twelve Woodcocks. 


2 of ſix young Partridges, half | 
larded, half barded, twelve Par- | 


tridges. 


2 of ſix red young Partridges, | 


twelve red Partridges. 


young Pheaſants, 


2 of twelve Snipes each, twenty- | 


four Snipes. 


thirty Pigeons. 


2 of three Heath Pouts, fix Heath | 


Pouts. 


| A TABLE of an hundred Covers, conſiſting of two Courſes, vir. the firſt of 17 = 
Diſhes, including 25 ſtanding Diſhes, and 88 Removes; the ſecond of 166, includ- | 


of good F owls, half larded, half | 
of fat Pullets, half larded, half | 


275 of four young Pheaſants, eight | 


| 


2 of fifteen Pigeons, like Ortolans, 


2 of eight young Turtle Doves | 

ſixteen Turtle Doves. 
4 of ſix Partridges. | | | 
2 of twelve Plovers, twenty-fou 


Plovers. 


66 Sallets, Oranges and Le- 


TINONS, . 
30 Sauces. 


66 Small Entrements to remove 
the Sallets. 


4 of Trufles baked in Aſhes. 
4 of Trufles (en Court-bouillon.) 


4 of fat Livers (au Gratin.) 


4 of large Cray-fiſh (en Court-bou> 


lon. 
a white Sauce. 


thicken'd Gravy over them. 


2 of Cardoons. 
4 of whole Aſparagus. 


4 of Lamb- ſtones. 


4 of broiled Oyſters. 


2 of Hogs Ak, (au menu du Roy.) 


2 of ſmall Loaves of Piſtaches and 


Chocolate. 
2 of Granadins in Spanilh Pots. 
4 of Trufles the Italian way. 


4 of Sweet-breads of Veal, with 


ſweet Herbs. 


2 of Oyſters with white Saas . 


2 of Toaſts with Ham. 

4 of Calves Ears the Italian way. 

4 of Muſhrooms the Halian way. 

2 of Fritures with Peaches, — 
led with Brandy. 

4 of Tortoiſes, 2 Italian way. 4 


: 2 of Cocks-combs and ſmall Eggs, 
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